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PRESS  NOTICES.  1 

American  Dainties. 

I have  just  discovered  a most  fascinating  emporium 
for  the  sale  of  American  Dainties.  I have  studied  the 
catalogue  with  care,  and  ordered  every  kind  of  thing 
that  I know  nothing  about,  regarding  my  meals  in  the 
light  of  exciting  experiments.  The  name  of  the  firm  is 
Robert  JACKSON  & Co.,  and  they  are  direct  importers 
of  American  produce,  and  acquainted  with  all  the  most 
reliable  brands.  Their  local  habitation  is  172,  Piccadilly, 
and  they  are  under  the  patronage  of  the  King.  Here  one 
may  make  the  acquaintance  of  the  “ Sweet  Potato,”  which 
is  always  cropping  up  in  American  novels,  of  the  green 
corn  which  is  one  of  the  most  delicious  of  dishes ; one 
can  try  clam  juice,  or  tinned  terapin,  and  investigate  the 
merits  of  Chicken  Gumbo.  Vegetarians  will  find  a large 
variety  of  farinaceous  articles,  such  as  Succotash,  Corn 
Meal,  and  Samp,  and  one  can  get  all  manner  of  tinned 
fruits,  such  as  Blueberries,  Wild  Cherries,  and  Californian 
Figs,  besides  Peaches  and  Plums  of  phenomenal  size. 
I do  not  know  if  Tomatoes  grow  better  in  America  than 
here,  but  I can  safely  say  that  their  tinned  Tomato  Soup 
is  far  superior  to  any  I have  met  with  in  this  country. 
These  goods  can  be  specially  recommended  to  dwellers  in 
flats,  as  it  is  possible  to  make  a lunch-dish  or  a dinner 
entree  in  five  minutes  when  some  unexpected  visitor 
comes  in.  Free  Lance , Nov.  5th,  1904. 

SWeet  Potatoes. 

Sweet  Potatoes  are  so  little  known  in  this  country 
that  after  I had  ventured  on  ordering  some  I went  about 
with  one  fixed  idea,  to  find  someone  who  might  know 
how  to  cook  them.  I interrogated  everyone  I met. 
Having  patiently  listened  to  all  their  news,  I propounded 
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the  question  which  was  nearest  to  my  heart.  The 
blankest  ignorance  prevailed  on  the  subject,  and  the  over- 
hauling of  cookery  books  left  me  no  wiser  than  before. 
When  Sunday  came  I went  to  supper  at  a house  where 
the  local  vicar  and  his  wife  were  invited.  I heard  that 
they  had  come  from  abroad,  but  did  not  catch  what  part. 
Taking  advantage  of  a pause  in  the  conversation,  I intro- 
duced the  subject  of  sweet  potatoes,  lamenting  my 
ignorance  as  to  how  to  cook  them,  when  a gleam  of 
intelligence  lit  up  both  faces.  “Bake  them,”  said  the 
parson’s  wife,  speaking  for  the  first  time  since  the  com- 
mencement of  the  meal,  whilst  her  husband  (who  was  an 
excellent  talker)  dilated  on  the  excellence  of  the 
vegetable,  and  said  how  often  they  used  to  have  them  in 
New  Zealand.  He  said  there  were  many  ways  of  cooking 
them,  but  the  one  he  most  appreciated  was  to  scrape  them 
into  a pie-dish  and  bake  them.  He  told  me  that  the  skin 
of  these  potatoes  is  so  fine  it  is  a pity  to  touch  them  with 
a knife  ; they  should  be  rubbed  with  the  hands  or  with  a 
cloth,  or  with  a brush,  if  their  full  flavour  is  to  be 
retained.  Free  Lance , November  5th,  1904. 

American  Groceries  in  London. 

“ One  of  the  signs  of  the  ‘ entente  cordiale  ’ between 
England  and  the  United  States  is  the  increasing  demand 
for  American  Groceries  in  England.  In  Piccadilly, 
London,  one  of  the  most  conspicuous  signs  reads 
‘ American  Groceries,’  displayed  by  Robert  Jackson 
& Co.,  No.  172,  Piccadilly,  opposite  the  Burlington  Arcade 
and  Bond  Street.  The  introduction  of  the  specialities  by 
JACKSON  & Co.  is  not  only  well  appreciated  by  their 
English  customers,  but  has  proved  a boon  to  the 
members  of  the  large  American  colony  living  in 
London.” 

New  York  Daily  Tribune , April  30th,  1904. 
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About  - - - 
Old-matured 


Nuttacorn  Hams 


A REAL  LUXURY. 


Smoked  from  - - - 
Applewood  Sawdust. 


NUTTACORN  HAMS  derive  their  name  through 
being  fed  on  nuts,  and  are  obtained  from  what  are 
known  in  Virginia  as  Razor-back  Hogs,  grown  in 
the  County  of  South  Hampton,  U.S.A. 

During  the  summer  and  early  fall  the  Hogs  from 
which  these  delicious  Hams  are  made  are  allowed  to  run 
wild  in  the  woods,  where  they  feed  on  acorns  and  any- 
thing else  they  may  find  ; in  the  late  fall  they  are  turned 
into  pea-nut  patches  and  eat  the  small  pea-nuts  that  are 
left  on  the  vines,  and  are  slaughtered  in  December. 

They  are  then  cured  from  the  genuine  Smithfield 
formula  and  are  smoked  from  Applewood  Sawdust. 

The  meat  of  these  Hams  will  remain  moist  for  sev- 
eral years,  and  owing  to  the  nature  of  the  food  consumed, 
the  animals  from  which  they  are  obtained  are  absolutely 
free  from  contamination  and  have  a flavour  more 
delicious  than  anything  else  known  in  the  Ham  trade. 

Through  the  success  of  these  Hams  has  sprung  the 
curing  of  other  dealers  who  have  tried  to  imitate  the 
curing  of  the  famous  Smithfield  Ham,  but,  as  stated  by 
connoisseurs,  there  is  something  lacking  in  all  other  Vir- 
ginia Hams  which  is  to  be  found  only  in  the  famous 
Smithfield  Nuttacorn  Ham,  and  a great  many  that  are 
now  sold  as  Virginia  are  simply  made  from  ordinary  Hogs 
and  are  not  to  be  compared  with  those  that  are  grown 
in  the  Smithfield  district  and  known  as  “ Nuttacorn. ” 
They  may  now  be  obtained  in  perfect  condition. 
Price  1/6  per  lb. 


From 

RX. 


JACKSON  6*  CO., 


Direct  Importers  o_f  - - - 

American  Fancy  Groceries . 
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American 

Fancy 

Groceries. 


Robert  Jackson  & Company  are  Direct  Importers 
of  American  Produce,  and  being  acquainted  with  the 
most  reliable  Brands,  their  Imports  will  be  found  of  very 
superior  quality  to  the  ordinary  Market  Goods.  Low- 
priced  American  Tinned  Goods  are  frequently  old  stocks 
sold  by  dealers  at  reduced  prices. 


Tins  formerly  quoted  as  1,  2,  or  B lb.  are  now  quoted  as  Nos.  1,  2 and  3 
respectively. 


No.  of  tin. 

Per  tin. 

Per  doz * 

FRUITS  IN  SYRUP:— 

s.  d. 

s.  d. 

Apples  3 

6 

5 9 

Large  Tins  ...  ...  — ... 

1 3 

— ' 

Apricots  in  Syrup  3 

8 

7 9 

,,  ,,  • • • 3 

10 

9 9 

„ „ 3 

1 0 

11  6 

„ „ Extra  Quality  3 ••• 

Flickinger’s,  „ „ 3 

Extra  Quality,  Peeled  3 ... 

Flickinger’s, Extra  Quality, 

1 6 

17  6 

1 6 

17  6 

1 6 

17  6 

Peeled  ...  ...  3 ... 

1 6 

17  6 

Sliced  for  Cream  ...  2 ... 

1 2 

13  6 

Per  large 

Apricots  in  Syrup  in  Glass 

Per  glass. 

s.  d. 

glass, 
s.  d. 

San  Jose  ... 

2 3 

2 6 

Ainsley’s 

— 

2 9 

,,  Whole... 

— 

3 0 
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FRUITS  IN  SYRUP  {continued): — 

Per  glass. 

Per  largeA 
qlass.m 

Apricots  in  Syrup  in  Glass  (coni.) 

s.  d. 

s.  d. 

Flickinger’s  

— 

2 9 

„ Peeled 

— 

3 0 

Per  pint 

Per  quart 

Apricots,  Preserved 

glass. 

qlass. 

s.  d. 

s.  d. 

Miss  North’s 

3 0 

— 

Apricots  in  Brandy,  see  Fruits  in  Liqueurs, 

page  15. 

, . _ No.  of  tin. 

Peaches  in  Syrup 

Per  tin. 
s.  d. 

Per  doz. 
s.  d. 

Extra  Quality,  Sliced 

for  Cream  ...  ...  H •• 

10 

9 9 

Yellow  ...  ...  ...  3 ... 

10 

9 9 

Standard  Yellow  ...  3 ... 

1 3 

14  6 

Extra  Yellow  ...  ...  3 ... 

1 6 

17  6 

Extra  White  ...  ...  3 ... 

1 9 

20  6 

Flickinger’s  Lemon  Cling  3 ... 

1 6 

17  6 

„ Sliced  ...  1-J-  ... 

10 

9 9 

Per  pint 

Per  quart 

glass. 

glass. 

Peaches  in  Syrup  in  Glass 

s.  d. 

s.  d. 

San  Jose,  halves 

1 10 

2 6 

Ainsley’s  „ 

— 

2 9 

„ Whole... 

— 

3 0 

Flickinger’s  „ ... 

— 

2 9 

Oneida  Packing  Co.’s,  Whole  ... 

— 

2 9 

Perry’s,  Whole  ... 

— 

4 0 

Peaches,  Preserved,  in  Glass 

Miss  North’s 

3 0 

...  — 

Miss  Martin’s 

3 6 

— 

Bishop’s 

2 0 

— 

Peaches  in  Brandy,  see  Fruits  in  Liqueurs,  page  15. 
Peaches,  Pickled,  in  Glass 

Miss  North’s  per  quart  glass  4 6 


Miss  Martin’s  ... 
Pinmoney 

Gordon  & Dilworth’s 


per  1^-pint  glass  2 

per  quart  glass  4 
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FRUITS  IN  SYRUP  (continued) s.  d. 

Peaches,  Pickled,  in  Glass  (coni) 

Perry’s ...  per  quart  glass  4 6 

Leggett’s  per  1^-pint  glass  3 O 

Laverty’s  small  glass  2/6  large  glass  4 O 

Fresh  Peaches  in  Glass 


Miss  North’s  

3 

6 

Miss  Martin’s 

...  4 

0 

Laverty’s  

3 

3 

No.  of  tin. 

Per  tin. 

Per  doz. 

Pears  in  Syrup 

s.  d. 

s. 

d. 

Standard  Quality  ...  3 ... 

10 

9 

9 

Extra  ...  ...  ...  3 

1 6 

17 

6 

Flickinger’s  3 

1 6 

17 

6 

Pears  in  Syrup  in  Glass 

Per  pint 
glass, 
s.  d. 

Per  quart 
glass. 
s.  d. 

San  Jose,  Bartlett,  Halves 

1 10 

2 

6 

Flickinger’s  „ „ 

Ainsley’s  „ „ 

— 

2 

9 

— 

2 

9 

,,  Whole... 

— 

3 

0 

Curtice’s  Bartlett,  Halves 

— 

2 

6 

Perry’s,  Whole  Bartlett. 

— 

...  4 

0 

Oneida  „ „ 

— 

2 

8 

Pears,  Fresh 

Miss  North’s  

3 

6 

Miss  Martin’s  ... 

4 

0 

Laverty’s 

3 

3 

Pears,  Pickled 

Miss  North’s 

4 

6 

Miss  Martin’s 

4 

6 

Gordon  & Dilworth’s  ... 

4 

0 

Laverty’s 

... 

4 

6 

Pears,  Preserved 

Miss  North’s  ...  ...  per  pint  glass  ...  2 9 


Pears  in  Brandy,  see  Fruits  in  Liqueurs,  page  15. 
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FRUITS  IN  SYRUP  {continued): 

— 

Pineapple  in  Syrup 

No.  of  tin. 

Per  tin. 

S.  (1. 

Per  dox. 
s.  d. 

Whole,  Extra  Quality 

3 

10 

9 6 

Chunks  „ 

3 

...  1 0 

11  6 

Sliced  „ 

...  2 . 

8 

7 9 

Shredded  „ 

...  2 . 

...  1 3 

14  6 

Grated  „ 

2 

1 3 

14  6 

Per  pint 

Per  quart 

glass. 

glass. 

Pineapple  in  Syrup  in  Glass 

s.  d. 

s.  d. 

Whole 

— 

— 

Sliced,  Oneida  Packing  Co.’s  . 

— 

2 8 

Shredded,  Perry’s 

3 6 

— 

In  Maraschino,  see  Fruits  in  Liqueurs,  page  15. 

No.  of  tin. 

Per  tin. 

Per  doz. 

Egg  Plums  in  Syrup 

s.  d. 

s.  d. 

Extra  Quality  ... 
Flickinger’s 

...  3 • 

1 6 

17  6 

3 

1 6 

17  6 

Per  p i nt 

Per  quart 

glass. 

glass. 

Egg  Plums  in  Glass 

s.  d. 

s.  d 

Extra  Quality 
Flickinger’s 

2 0 

— 

— 

2 6 

Plums,  Preserved 

Miss  North’s 

per  pint  glass 

2 9 

Plums,  Spiced 

Miss  North’s 

per  pint  glass 

2 9 

Plums  in  Brandy,  see  Fruits  in  Liqueurs,  page  15. 

No.  of  tin. 

Per  tin. 

Per  doz. 

Greengages  in  Syrup 

s.  d. 

s.  d. 

Extra  Quality  ... 

3 

. 1 6 

17  6 

Flickinger’s 

3 

. 1 6 

17  6 

Per  pint 

Per  quart 

Greengages  in  Syrup  in  Glass 

glass, 
s.  d. 

glass, 
s.  d. 

Extra  Quality 

2 0 

Flickinger’s 

..  — 

2 9 

Oneida  Packing  Co.’s 

— 

2 3 
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FRUITS  IN  SYRUP  {continued}:-- 

No.  of  tin. 

Per  tin. 

Per  doz 

Cherries  in  Syrup 

s.  d. 

s. 

d- 

Flickinger’s  White  ...  3 ... 

1 6 

17 

6 

Per  quart  glass. 

Cherries  in  Syrup  in  Glass 

s. 

d. 

Flickinger’s  White 

3 

0 

Oneida  Red  Pitted 

3 

0 

Cherries,  Fresh 

Miss  North’s  White 

3 

6 

„ Red  

3 

6 

Laverty’s  Red 

... 

3 

3 

„ White 

2 

9 

Per  pint  glass. 

Cherries,  Preserved 

s.  d. 

Miss  North’s  White 

2 9 ... 

— 

„ Red  

2 9 

— 

Miss  Martin’s 

3 6 

— 

Laverty’s  Red  ... 

2 9 

— 

Cherries,  Pickled 

Miss  Martin’s  Red  

3 6 

4 

6 

„ White 

3 6 ... 

4 

6 

Cherries  in  Brandy,  Rum,  etc.,  see 

Fruits  in 

Liqueurs,  page  15. 


Per  Per 

\lb.  can.  1 lb.  can. 

Figs  in  Syrup  s-  d.  s.  d. 


Californian,  Bishop’s  ...  ...  8...  13 

Per  glass. 

Figs  in  Syrup  in  Glass  d.  s.  d. 

Skinless,  “ Duchess  Brand  ” 

per  large  glass  4 0 ...  — 

„ „ medium  size  glass  — ...  2 3 

„ „ individual  jars  10  ...  — 

Euchred  2 6 

Spiced  ...  ...  ...  ...  ...  ...  5 O 
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FRUITS  IN  SYRUP  (continued):— 

Per  glass. 

Figs  in  Syrup  in  Glass  (com.)  s.  d. 


Bishop’s...  ...  ...  ...  ...  ...  2 O 

Pulled  Figs  (for  Dessert)  ...  per  bottle  3 6 

In  Brandy,  see  Fruits  in  Liqueurs,  page  15. 


Quinces,  Fresh 

Per  pint 
glass, 
s.  d. 

Per  quart 
glass, 
s.  d. 

Miss  North’s 



— 

3 6 

Quinces,  Preserved 

Miss  North’s 

2 9 



Bishop’s  ... 

2 0 

— 

Miscellaneous  Fruits  in 

Syrup. 

No.  of  tin. 

Per  tin. 

Per  doz 

Loganberries  . . . 

...  2 ... 

s.  d. 

1 3 

s.  d.. 

14  6 

,, 

... 

per  glass 

1 2 

Blueberries 

...  2 ... 

10 

9 6 

Guavas,  West  India 

..  3 ... 

1 8 

19  6 

„ in  glass 

per  glass 

1 O 

Blackberries  in  glass 

• . . 

2 0 

Raspberries  „ 

5> 

2 0 

„ Fresh,  Miss  North’s,  per  quart  glass  3 6 

„ Laverty’s  ...  ,,  l^pint  ,,  2 9 

Huckleberries,  Perrj’s  ...  „ quart  „ 2 3 

Strawberries,  Fresh,  Miss  North’s  „ „ 3 6 

Miscellaneous  Fruits,  Preserved,  in  Glass 

Per  pint  Per  quart 


Strawberries,  Miss  North’s 

gla 

s. 

3 

ss.  glass, 

d.  s.  d. 

0 

„ Miss  Martin’s  ... 

3 

6 — 

Citron,  Miss  North’s 

2 

9 

Damsons,  Miss  North’s... 

3 

0 — 

Ginger,  Miss  North’s  ... 

3 

6 

Apple  Butter,  per  jar,  1/-  & 2/- 

- 

- ...  — 

Orangeate,  Bishop’s 

1 

3 — 

Grape  Fruitate  ... 

1 

6 
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FRUITS  IN  BRANDY  AND  LIQUEURS:— 


Per 'pint  Per  quart 
glass.  glass, 

s.  d.  s.  d. 


Peaches  in  Brandy,  Whole, 

Miss  Martin’s  — 

,,  ,,  Whole, 

Miss  North’s  4 6 ... 

„ „ Whole, 

Leggett’s  per  1^-pint  glass 
„ „ Laverty’s  ... 


8 6 

8 6 

4 6 
8 6 


„ Halves...  ...  ...  5 6 ...  — 

„ Whole  ...  ...  ...  6 6 ...  — 

Apricots  in  Brandy,  Whole  ...  5 O ...  — 

Pears  in  Brandy,  Miss  North’s  ...  — ...  — 

„ „ Miss  Martin’s...  — ...  7 6 

Cherries  „ Miss  North’s ...  4 6 ...  — 

„ „ Morelia, 


per  glass,  1/6,  3/0,  4/0,  5/6 


Per  pint  Per  quart 
glass.  glass. 

Plums  in  Brandy,  Miss  North’s  4 6 ...  — 

Strawberries  in  Brandy  ...  5 6 ...  — 

Figs  in  Brandy — ...  10  6 

Pineapple  in  Maraschino  ...  per  glass  2 O 
Cherries  in  Creme  de  Menthe,  per  glass  2/6  & 4/0 
„ Maraschino  ...  „ 2 6 & 4/0 

„ Rum  per  glass  5 6 

Bull  Wild  Cherries  in  Brandy  „ 5 6 

„ „ „ Whisky  „ 5 6 


FINEST  DESSERT  APPLES,  when  in  season. 


CONCORD  AND  CATAWBA  GRAPES:— 

During  October  and  November  only. 

FLORIDA  ORANGES,  when  in  season. 

JAMS  (American)  :— 

Blackberry,  Miss  North’s  ...  ...  per  lOoz.  globe  1 6 

„ Miss  Martin’s per  glass  1 6 

„ Curtice’s  or  Leggett’s  per  lib.  glass  1 O 
Peach,  Miss  North’s  ...  ...  per  lOoz.  globe  1 6 

„ Beech  Nut „ glass  1 3 
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JAMS,  American  (continued) 

• s. 

d. 

Red  Currant,  Beech  Nut  ... 

per  glass  1 

3 

Raspberry  „ 

„ 1 

3 

Strawberry  ,, 

„ 1 

3 

Peach,  Leggett’s 
Pear,  Curtice’s 

per  lib.  glass  1 

0 

1 

0 

Tomato,  Heinz 

1 

6 

Plum,  Beech  Nut  ... 

: „ 1 

3 

Medium,  tumblers.  Large  tumblers. 

Concord  Grape,  Beech  Nut 
Packing  Co.’s  

— 1 3 

Catawba  Grape,  Beech  Nut 
Packing  Co.’s  

— 13 

Pine  Preserve,  Beech  Nut 
Packing  Co.’s 

1 3 - 

Cherry  Preserve,  Beech  Nut 
Packing  Co.’s  

1 0 

Peach  Jam,  Beech  Nut 
Packing  Co.’s 

10 

Spiced  Plums,  Beech  Nut 
Packing  Co.’s 

10 

Fruit  Conserve,  Miss  North’s 

...  per  lOoz.  globe  1 

9 

JELLIES  (American) 

Crabapple^  Miss  North’s  ... 

. . . per  ^-pint  glass  1 

6 

Currant  „ 

1 

6 

Grape  „ 

1 

6 

,,  Fruit  ,,  ... 

2 

0 

Orange  „ 

1 

6 

Quince  ,, 

1 

6 

„ Miss  Martin’s 

...per  glass  1 

6 

„ Beech  Nut  ... 

„ 1 

3 

Strawberry,  Miss  North’s  ... 

...  per  i-pint  glass  1 

6 

Raspberry  „ 

1 

6 

Crabapple,  Beech  Nut  Pack- 
ing Co.’s  

Med.  size  tumbler 

10 

Guava,  West  India 

. . . per  glass  1 

6 

„ Bay  Biscayne 

„ Lapham’s 

...  „ 1 

8 

1 

8 

„ Duchess  Brand 

1/8  & 2 

0 

Cranberry 

„ lOd.  &1 

6 
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MARMALADES  (American):— 

s. 

d. 

Orange,  Miss  North’s  

. per  lOoz.  globe 

1 

9 

„ Sweet,  Beech  Nut 

per  glass 

10 

Quince,  Miss  North’s  

. per  lOoz.  globe 

1 

6 

„ Miss  Martin’s  

per  glass 

1 

6 

Grape  Fruit  „ 

• » 

2 

0 

.,  Laverty’s 

• 

1 

6 

„ Miss  North’s 

• »» 

2 

0 

„ Beech  Nut 

10 

Peach,  Miss  Martin’s  

3 

6 

Grape  „ 

* »> 

2 

6 

Guava  

per  ilb.  box 

10 

LimeFruit, Beech  NutPackingCo. 

’s  med.  size  tumbler 

10 

Lemon  Fruit  „ ,, 

>» 

10 

Miss  Laverty’s  Sweet  Orange 

per  glass 

1 

4 

MINCEMEAT  :- 

Miss  North’s  per  pint  glass,  2/6, 

per  quart  glass 

4 

0 

Laverty’s 

• » 

4 

0 

OLIVES : — 


Capimcel  stuffed  with  Celery, 
Pimentos,  and  Capers 
„ stuffed  with  Celery 
Queen,  Finest  Quality 
„ Heinz 
Padrome 

Pimolas  stuffed  with  Chillie 
Baby  Pimolas  „ 

Ripe  Californian  ... 

Little  Devils  stuffed  with  Chillie 

Manzanilla 

Stuffed,  Heinz 


per  bottle  8d.  & 1 

„ 8d.  & 1 

„ 1/6  & 2 

„ 1/3, 18&3 


1/  & 2 


1 


RIPE  OLIVES,  “Amoca  Brand”:— 

Packed  by  the  American  Olive  Co. 
Large  Size  Olives  ...  ...  ...  per  can  2 

„ per  -i-  can  1 

„ per  -J-  can 

Medium  Size  Olives  ...  ...  per  can  1 

„ „ per -i- can  1 

„ ,,  per  i can 

Olive  Oil,  “Amoca  Brand”  ...  per  tin  1/9  & 3 


3 

3 

6 

6 

3 

9 

O 

O 

6 

6 

8 


6 

9 

9 

3 

9 

O 
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\ 


l Mi 


SWEET  PICKLES 

Sliced  Cucumbers 
Cantaloupe  ... 

Spiced  Currants 
Green  Tomatoes 
Mixed  Pickles 
Spiced  Plums 
Spiced  Peaches 
Spiced  Grapes 
Peaches 
Pears 

Mango  Melons 
Mango  Cucumbers  J 
Ripe  Cucumbers,  Miss  Martin’s 
Sliced  Cucumbers  „ 

Cucumber  Mangoes  „ 

„ „ Pinmoney 

Melon  Mangoes,  Miss  Martin’s 
Sliced  Green  Tomatoes,  Miss  Martin’s 
„ „ „ Oneida 

Packing  Co.’s 

Chow-Chow,  Miss  Martin’s 
Sweet  Mixed,  Heinz  & Co.’s 
„ Gherkins  „ 

„ Midgets  „ 

Pinmoney,  Mrs.  Kidd’s 
Melon  Mango  „ 

Pinmoney  Peach  ... 

Pickled  Prunes 
Dill  Pickles 

Pickled  Peaches,  Leggett’s 


j.  d. 


i Miss  North’s  per  pint  glass  2 9 


MissNorth’s  per  quart  glass 

per  quart  glass 
>> 

per  lj-pint  glass 


per  glass 


4 6 

4 O 
4 O 
4 O 
2 6 
4 O 
3 9 


1 8 
4 O 


1 

„ 1 

„ 1 

per  1^-pint  glass  1 

2 
2 


» » 

ft  ft 

ff  ft 


per  quart  glass 
per  1^-pint  glass 


1 6 

2 O 

3 O 


SOUR  PICKLES 


Virginia  Mixed 
Pickles 
Piccalilli 
Small  Cucumbers 
Mango  Peppers 
Stuffed  Peppers,  Miss  Martin’s  ... 


►Miss  North’s  per  pint  glass  2 6 


per  quart  glass  3 6 

„ 4 0 
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SOUR  PICKLES  ( continued ): — 

s. 

d. 

Gem  Onions,  Heinz  & Co. 

per  glass 

1 

6 

Pearl  „ „ 

jj 

1 

0 

Sour  Midgets  „ 

jj 

1 

3 

Martynia,  Pinmoney  

per  bottle 

1 

6 

German  Salad 

jj 

1 

0 

Yum-Yum 

jj 

9 

Ping-Pong 

j j 

9 

Limes  

per  quart  glass 

2 

0 

India  Relish,  Heinz  & Co. 

per  bottle 

1 

6 

Pickled  Beets 

per  quart  glass 

1 

8 

Sweet  Gherkins,  Miss  Johnston’s 

per  glass 

1 

6 

Split  Mangoes  ,, 

jj 

1 

6 

CHUTNEYS:— 

Peach  Chutnee,  Miss  Martin’s  ... 

per  \ bottle 

3 

0 

„ ,,  Miss  North’s 

per  pint 

2 

9 

Tomato  Chutney,  Heinz  & Co.’s... 

per  glass 

1 

2 

»>  jj  » >> 

perial  „ 

1 

9 

„ „ Green’s 

jj 

1 

0 

„ ,,  Shrewsbury  ... 

„ 1/3  & 2 

0 

SAUCES 

Chillie  Sauce,  Miss  North’s 

per  pint  glass 

2 

6 

„ ,,  Miss  Martin’s 

per  small  glass 

1 

6 

jj  jj  jj 

per  large  glass 

2 

6 

„ „ Shrewsbury  ... 

per  glass 

1 

0 

Cranberry,  G.  & D. 

jj 

2 

6 

„ Beech  Nut  Packing  C 

’s  per  tumbler 

1 

3 

Red  or  Green  Pepper  Sauce 

per  glass 

1 

6 

Celery  Sauce 

jj 

1 

0 

Catsup,  Beech  Nut 

jj 

1 

3 

Burnt  Onion 

per  bottle 

1 

3 

Mint  Sauce  “ Royal  ” 

per  decanter 

1 

6 

Mustard  and  Horseradish  ... 

per  glass 

8 

Mushroom  and  Mustard  ... 

9 9 

8 

Melba  Sauce,  Miss  North’s 

55 

2 

9 

Mustard  Dressing,  Heinz 

55 

1 

3 

Oscar  Sauce 

n 

2 

3 

Oyster  Cocktail  Catsup 

„ 3d.  & 1 

0 
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SAUCES  ( continued ) : — 

g. 

d- 

Salad  Dressing,  Yacht  Club 

per  bottle 

1 

0 

Tomato  Catsup,  Shrewsbury 

1 

3 

„ „ Monarch  ... 

1 

0 

„ ,,  Rt.  Jackson  & Co.’s, 

specially  recommended  ) ” 

1 

0 

„ „ Heinz  & Co.’s 

1 

0 

„ „ „ „ Imperial 

jy 

1 

6 

„ „ Gordon  & Dilworth 

„8d.  &1 

0 

Tomato  Puree 

yy 

1 

0 

Tobasco  ...  ...  ...  ...  per  small  bottle 

1 

6 

Rolled  Pepper 

>> 

9 

Pep-To-Mal  ... 

1 

0 

Cider  Apple  Sauce  (Oneida  Co.’s) 

<> 

2 

3 

Horseradish  (As-you-like-it) 

per  bottle 

1 

0 

DRIED  FRUITS:— 

Evaporated  Apple  Rings  ... 

„ Cored  Newtown  Pippins 

.,  Apricots 

„ „ finest  quality 

„ Peaches 

,,  Pears 

„ Californian  Plums  ... 

„ Silver  Plums  ... 

,,  Nectarines  ...  -.-r: — 

No.  of  tin. 

CANNED  VEGETABLES 

Asparagus  — ... 

„ Shrewsbury, 

Extra  Quality/ 

„ Peeled — ... 

„ Points...  ...  — ... 

Baked  Beans  with  Tomato 
sauce,  Rt.  Jackson  & Co.’s 
special  importation  ...  2 

Baked  Beans  with  Tomato 
sauce,  Rt.  Jackson  & Co.’s 
special  importation  ...  3 

Baked  Beans,  Lewis’s  ...  3 ... 


per  lb.  8d.  & 9d- 

„ lOd. 

„ 8d. 

„ lOd. 

„ 9d.  &10d. 

„ 1 O 

„ 6id.  & 8d. 

v 8d. 

~t>  6d- 

Per  tin.  Per  dm. 

s.  d.  t.  d. 


1 5 ...  16  6 

2 O 23  O 

3 O 35  O 

1 3 14  6 


8 ...  76 

10  9 6 

10  9 6 
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CANNED  VEGETABLES  (continued):— 


No.  of  tin. 

Per  tin. 

s.  d. 

Per 

s. 

dox. 

d. 

Baked  Beans  and  Tomato, 

Heinz  2 ... 

9 

. . . 

8 

6 

Baked  Beans  and  Tomato, 

Beechnut  ...  ...  ...  2 

9 

• • • 

8 

6 

Red  Kidney  Beans  ...  2 

10 

... 

9 

9 

Golden  Wax  Beans  ...  2 ... 

64- 

6 

3 

Sweet  Corn,  Extra  Quality,')  0 0 _ 

Duchess  Brand  ...j 

f 

Sweet  Corn,  Standard 

Quality  ...  2 ... 

6i 

. . . 

6 

3 

„ ,,  per  glass  ...  — ... 

... 

2 

3 

,,  ,,  ,,  ... 

— 

2 

9 

,,  „ on  Cob,  per  gal.  can 

3 0 

. . . 

33 

0 

„ „ on  Cob,  one  Cob  only  per 

can  7 

6 

9 

Oyster  Corn  ...  ...  ...  2 ... 

10 

. . . 

9 

9 

Kornlet  ...  ...  ...  2 ... 

1 0 

11 

6 

Kernelled  Corn  ...  ...  2 ... 

10 

9 

9 

Succotash,  Extra  Quality, 

Duchess  Brand  2 ... 

10 

• • • 

9 

9 

„ Standard  Quality  2 ... 

n 

. . . 

7 

3 

Sweet  Potatoes  ...  ...  3 ... 

7 

• . • 

6 

9 

Lima  Beans,  Duchess  Brand  2 ... 

10 

9 

6 

„ Allivine  ,,  small  beans  — 

• • • 

10 

medium  beans  — 

• • • 

8 

Marrow  Squash  3 ... 

10 

9 

6 

Okra,  Cut  ! 3 ... 

1 0 

11 

9 

,,  ,,  ...  2 

10 

• . • 

9 

9 

„ Whole  ...  ...  3 ... 

1 0 

. . . 

11 

9 

Okra  and  Tomatoes  ...  3 ... 

10 

• • . 

9 

9 

Peas,  Sweet  Wrinkled  ...  2 ... 

1 0 

• • • 

11 

6 

,,  Natural  (small)  ...  2 ... 

1 0 

11 

6 

Pumpkins  ...  ...  ...  3 ... 

9 

8 

6 

Tomatoes,  Extra  3 ... 

8 

• • • 

7 

9 

„ Special  Extra  ...  3 ... 

10 

. . . 

9 

9 

„ Standard  Quality  3 ••• 

6 

. . . 

5 

9 

„ Whole  — ... 

1 0 

11 

9 

Mushrooms,  Peeled 

per  |lb. 

tin 

2 

3 

>» 

per  lib. 

tin 

4 

0 
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VEGETABLES  IN  GLASS 

8. 

d. 

Asparagus  

per  glass 

2 

6 

Sweet  Corn 

2 

3 

Okra  and  Tomatoes,  Miss  Martin’s 

large  glass  4/-, 

small  glass 

2 

3 

„ Shrewsbury 

per  glass 

1 

8 

Okra  (plain)  „ 

1 

8 

Tomatoes  Extra 

1 

6 

„ Laverty’s  ... 

2 

0 

SWEET  POTATOES,  during  November  and  December. 

„ (canned)  ...  No.  3 Tins  per 

tin 

7 

CAPE  COD  CRANBERRIES,  fresh  from 

October  to  January 

per  quart 

8 

FISH  : — 

No.  of  tin. 

Per  tin. 

Per  doe. 

s.  d. 

t. 

d. 

Boston  Fish  Balls 2 ... 

1 3 

14 

6 

Clams  ...  ...  ...  1 

10 

9 

8 

Clam  Chowder  3 ... 

1 3 

14 

6 

„ 1 

7 

6 

6 

Codfish  (Salt) 

per  lb. 

9 

,,  Diamond  Wedge,  Extra  Quality  per  31b.  box  3 

0 

„ Codbricks  (lib.  blocks) 

each  10 

„ Fibred  ...  ...  1 

8 

7 

9 

„ Shredded  2 ... 

1 3 

14 

6 

„ Diamond  Wedge  ... 

per  glass 

1 

0 

„ Ocean  Pearl 

>> 

9 

„ Gold  Wedge 

9 

„ Cod  Flakelets 

*» 

9 

Clam  Juice,  Bailey’s  ...  1 

1 3 

2 

„ „ ...  ^ 

2 6 

„ Burnham’s  ...  per  glass  1/- 

& 1/10 

„ „ Doxee’s 

>> 

1 

6 

Devilled  Crab  ...  per  tin 

Soft  shelled  Crabs  ...  „ 

Halibut,  smoked  ... 

Lunch  Herrings,  Boneless ... 


1 3 per  doz.  14 

1 9 20 

...per  glass  1 
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FISH  (continued)  : — 

Carolina  Roe  Herrings 

Fresh  Lobster,  Extra,  Flat  Tins  ... 

Salt  Mackerel 

,,  „ 

Soused  Mackerel 

No.  of  tin. 

Oysters,  Premier  Lunch  ...  — .. 

„ 1 •• 

„ Pickled,  per  pint  glass 
Fresh  Salmon 

Salmon  Cutlet  

Sardines,  Lemarchand  (Boneless) 


».  d. 

...  per  doz.  2 6 

1/6  & 1/9 

per  101b.  kit  10  6 
per  51b.  tin  5 6 

...  per  tin  1 O 
Per  tin.  Pei'  dot. 

8.  d. 

8 
6 

per  tin 

V 
»» 


s.  d. 

7 9 
5 9 
2 O 
8 

1 O 
1 6 


PRESERVED  MEATS: 

Cooked  Hams,  boned 
Boned  Turkey 
Boned  Chicken 
Corned  Beef  ... 

Corn  Beef  Hash 
Curried  Fowl 

Devilled  Meats,  Richardson  & Robbin’s 


in  tins  about  l^lb. 

per  tin 

...  ...  ,, 
per  tin,  about  21b.  nett. 

per  tin 


,,  Ham,  Underwood’s 
Smoked,  Sliced,  or  Chipped  Beef 

»»  »> 
Sliced  Bacon,  Beechnut  Brand 
Lunch  Tongue 
Whole  Tongues,  in  tins 
Roast  Chicken  ... 

„ Turkey  


1 
1 
1 
1 

„ 1 

per  tin  2/6,  3/-,  4/6  A 5 

per  tin  1 

„ 1 


per  tin  7d.  & 
per  tin 

per  glass  1 /-  & 

ii  1/-  & 


6 

O 

O 

2 

10 

6 

10 

O 

3 

6 

6 

2 

6 

6 

6 


SOUPS : — 


Tomato,  R.  J.  & Co.  ...  per  No.  3 tin  1/6,  per  doz.  17  6 
„ „ ...  per  gallon  tin  ...  ..  3 O 

No.  ] tins.  No.  3 tins. 
Nominal  pts.  Nominal  qts. 

Franco-American  Soups  d. 


Mock  Turtle 
Ox  Tail  ... 
Consomme 


9 14 

9 14 

9 14 
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Franco-Ambrican  Soups  (continued):— 


Tom&to 

French  Bouillon 
Julienne 

Mutton  Broth 

Vegetable 

Beef  

Clam  Chowder 
Clam  Broth 
Petite  Marmite 
Mulligatawny  ... 
Chicken 

Chicken  Gumbo  (Okra) 
Green  Turtle  (Thick)... 
» ,,  (Clear)  ... 

Terrapin  

Heinz  & Co.’s  Tomato 


No.  1 tins. 

No. 

3 tins. 

Nominal  pts. 

Nominal  ate. 

s.  d. 

s. 

d. 

9 

1 

4 

9 

1 

4 

9 

1 

4 

9 

1 

4 

9 

1 

4 

9 

1 

4 

9 

1 

4 

9 

1 

4 

9 

1 

4 

10 

1 

6 

10 

1 

6 

10 

1 

6 

1 9 

3 

0 

3 0 

5 

0 

1 9 

3 

6 

1 2 

1 

6 

FARINACEOUS  ARTICLES:-  *.  d. 


Beans,  Black 

per  quart 

10 

„ Haricot  Pea .. . 

99 

8 

„ Lima 

99 

8 

Buckwheat  Flour,  Self-Raising 

per  61b.  packet 

1 

8 

»»  >* 

„ 31b.  „ 

10 

„ Plain 

per  71b.  bag 

1 

8 

Brown  Bread  Flour 

per  51b.  packet 

1 

6 

Corn  Flakes,  Toasted 

per  packet 

7 

Corn  Cake  Flour  ... 

per  61b.  packet 

1 

8 

Cracker  Dust 

per  box 

6 

Cracker  Meal, 

99 

9 

Cream  of  Wheat  

Corn  Meal,  White  and 

99 

7* 

Yellow  ... 

Corn  Meal,  White  and 

per  61b.  packet 

1 

3 

Yellow  ... 

per  31b.  packet 

8 

Cracked  Wheat 
Educator  Wheat  Bran 

per  21b.  packet 

8 

Egg-o-See  

per  packet 

7 

Farina  

per  lib.  packet 

6 

Farola 

7* 
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FARINACEOUS  ARTICLES  (continued):— 

i.  i. 

Force,.. 

per  packet 

6 

Florador 

n 

6 

Germea  

11 

Graham  Flour 

51 

1 0 

Granose  Flakes 

5) 

9 

Grape-Nuts 

11 

7 

Hominy,  Best  Quality 

per  51b.  bag 

1 0 

„ Second  Quality  ... 

>»  >» 

9 

H.  0 

per  packet 

6 

Imperial  Granum  ... 

medium  size 

3 0 

,,  ,, 

larger  size 

4 6 

Korn  Krisp  ... 

per  packet 

6 

Malted  Food 

» 

9 

Manioca,  with  directions  for  use 

»» 

1 0 

Oat  Flakes,  Leggett’s 

7 

Oatmeal,  Granulated 

per  quart 

5 

Orange  Meat 

per  packet 

74 

Pancake  Flour,  Aunt  Jemima’s 

per  21b.  packet 

6 

„ „ Purina 

per  packet 

6 

„ „ Ralston 

n 

6 

Protein  Macaroni 

ii 

10 

„ Spaghetti 

ii 

10 

Pettijohn,  Breakfast  Gem ... 

ii 

9 

Pillsbury  Best  Flour, 

per  71b.  1/3,  141b.  2/4,  4-aack 

22  0 

Pastry,  Self-Raising 

per  31b.  packet 

10 

Quaker  Wheat  Berries 

per  packet 

„ Oats 

ii 

5i 

„ Puffed  Rice 

ii 

54 

Ralston  Barley  Food 

ii 

8 

„ Breakfast  Food  ... 

ii 

8 

„ Health  Crisp 

n 

6 

„ Health  Flour 

per  121b.  bag 

2 0 

Rice,  Carolina 

per  lb. 

5 

Rye  Flour 

per  3£lb.  bag 

8 

Rye  Meal 

» 71b.  „ 

1 0 

Samp,  Best  Quality 

„ 51b.  „ 

1 0 

Tapioca,  Leggett’s 

per  packet 

6 

Universal  Food  

j j 

2 6 

Wheatl  et  

II 

9 

Wheatena  

n 

10 
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FARINACEOUS  ARTICLES  {continued):— 

s. 

d 

Wheat  Flakes 

per  packet 

9 

„ Flake  Celery,  Dr.  Price’s  „ 

6 

Wheat  Protein 

6 

,,  „ Cooked  ... 

per  tin  lOd. 

& 1 

3 

Wheaten  Grits,  Hecker’s  ... 

per  2-lb.  packet 

9 

Wheat  Germ  Meal,  Fould’s 

9 

Wheat,  Granulated... 

per  packet  8d. 

& 1 

4 

BISCUITS  : — 

Boston  Water  Crackers,  Bent’s 

per  tin 

2 

6 

Ginger  Wafers,  Holmes  & Coutts’  „ 

1 

0 

Graham  „ 

...  ,, 

1 

3 

Molasses  „ 

...  )) 

1 

3 

Educator 

...  yy 

2 

0 

„ Baby,  Dr.  Johnston’s, 

small  tin  I/O  „ 

2 

3 

„ Toasterettes  „ 

...  „ 

2 

3 

„ Fruit 

...  ,, 

1 

6 

Republic  Chocolate  Wafers 

small  tin  2 

6 

Saltine  

per  tin 

1 

6 

Sea  Foam  Wafers  ...  small  tin  1/6  ,, 

2 

3 

Uneeda 

per  carton 

4 

Shredded  Wheat  

...  1 y 

6^ 

Thin  Water,  National  Bakery  Co.  per  tin 

1 

3 

Triscuit 

per  packet 

6 

Granulated  Wheat  Shred  ... 

...  ,, 

6* 

Wilson’s  Extra  Toast 

...  yy 

2 

8 

Oyster  Crackers  

per  lb. 

8 

,,  ,, 

...  per  large  tin 

5 

0 

Zephyrettes  

per  tin 

2 

3 

CHRISTIE’S  BISCUITS:— 

Reception 

per  tin 

2 

6 

Zephyr 

,, 

2 

0 

Dandy  Oyster 

...  ,, 

2 

0 

Oyster 

...  ,, 

2 

9 

Cheese  

...  ,, 

3 

0 

Supper  (Salt) 

...  ,, 

2 

0 
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COCOA:— 

S, 

. d. 

Baker’s  Breakfast 

per  ^-lb.  tin 

1 

6 

„ Broma  

1 

6 

„ Chocolat,  unsweetened  ... 

per  lb. 

2 

6 

„ ,,  Vanilla 

3 

0 

„ German  Sweet  Chocolate 

>> 

1 

6 

Runkle  Bros.’  Chocolat  

D 

per  J-lb.  tin 

2 

0 

„ „ Soluble  Cccoa 

ich 

„ „ Breakfast  Cocoa  ... 

,,  ^-lb.  ,, 

1 

4 

Huyler’s  Caracus 

per  J-lb.  tin 

9 

„ f-lb.  „ 

1 

6 

COFFEE  SUBSTITUTES:— 

Old  Grist  Mill 

per  packet 

1 

2 

Postum  

n 

1 

0 

Kneipp’s  Malt 

>* 

1 

0 

Ayers’  Hygienie 

1 

2 

Ralston  Cereal  Coffee  

5 ' 

7 

PARK  AND  TILFORD’S 
CONFECTIONERY. 


s.  d. 

4 0 
2 0 

4 0 


lib.  boxes  Chocolates  each 

*lb.  „ 

lib.  „ Chocolates 
and  Bon  Bons  ...  ,, 

£lb.  boxes  Chocolates 

and  Bon  Bons  ...  „ 2 O 

lib.  boxes  Assorted  Bon 

Bons „ 4 O 

£lb.  boxes  Assorted  Bon 

Bons „ 2 O 

lib.  boxes  Fancy  Choco- 
lates   „ 6 O 

lib.  boxes  Chocolate 
Animals  ...  ...  „ 5 0 

Rb.  boxes  Chocolate- 

covered  Caramels  ...  „ 2 O 

lib.  boxes  Chocolate 
Almonds  ...  ...  „ 4 O 

£lb.  boxes  Chocolate- 

cream  Peppermints  „ 2 O 


s.  d. 


ilb.  boxes  Chocolate- 
cream  Peppermints  each  1 0 

|lb.  boxes  Assorted 

Caramels  ...  ...  „ 2 O 

^lb.  boxes  Assorted 

Nougat  „ 2 6 

ilb.  boxes  Marshmallows  ,,2  0 

lib.  „ Assorted  Fruit 

Marshmallows  ...  „ 4 0 

Chocolate  Cigarettes 

per  packet 

J ars  Horehound  Tablets  each 


„ Salted  Almonds  „ 1 

„ „ Pecans...  „ 1 

„ „ Walnuts  „ 1 

„ „ Filberts  ,,  1 

,,  „ Pea-nuts  „ 1 

,,  „ Assorted  Nuts,,  1 

Boxes  Maraschino 

Cherries  „ 1 9 
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MISCELLANEOUS  AMERICAN  CONFECTIONERY: 


per 


Maple  Sugar 
„ „ Creams 

Peppermint  Creams 

Huyler’s  Candies,  Vanilla,  Peppermint, 
Chocolate,  Lemon  and  Orange 
Huyler’s  Chocolates  and  Bonbons 
Chocolates 
Chocolate  Caramels 
Caramels,  plain  . 

Chocolates 
Marshmallows  . 

Nougat 
Peppermints 
Pralines  ... 

Horehound  Candy  ... 

Dolly  Drake  Brittle  Mints 
Bobby  Blake  “ Molasses  Brittle  ” 
U-All-No  After-dinner  Mints 
„ Week-end  Mints 

Savoy  Maple  Creams  

„ Peppermint  Creams 
Chocolate-covered  Marshmallows 
Italian  Peps 

Chewing  Gum,  Assorted  Flavours 
Pepsine  Gums 

Crates  of  Oranges  and  Lemons  .. 


per  bar  9d.  & 1 
per  lb.  2 

„ 2 


per  tin  1 
per  box  4 
-lb.  box  2 

1 

»>  » 

per  1-lb.  box  4 
per  box  1 
per  packet 
...  per  box  1 

2 


per  tin 


per  tin 


9d.  and 

per  tin 


and 


6d 

per  tin 


, per  box  1 
per  tin 
per  packet 
per  tin 
each  1 


d. 

O 

O 

o 

3 

O 

3 

10 

6 

O 

3 

6 

10 

O 

6 

6 

6 

O 

O 

6 

6 

O 

6 

3 

6 

O 


DESSERT  FRUITS,  &c. 

Apples  . . . ) 

Navel  Oranges  >■  When  in  Season 
Florida  „ ) 

Cresca  Figs 

Dessert  „ ...  

Figs,  Stuffed  with  Cherries 
Figs,  Stuffed  with  Pecans 
Fard  Dates,  Beech  Nut  Packing  Co.’s 


per  2-lb.  bottle  3 6 

per  1-lb.  „ 1 6 

...  per  glass  1 6 

1 6 

1 6 
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DESSERT  FRUITS,  &c.  (continued)  * 

Dates,  Beech  Nut  Packing  Co.’s,  stuffed 
with  Almonds,  Pecan  Nuts, 

Walnuts,  etc.  per  glass  1 6 

Dates  stuffed  with  Pecan  Nuts  ...  ...  per  box  1 6 

Prunes  stuffed  with  Walnuts  ...  per  box  1/6  & 2/6 


„ „ „ Ginger 

1/6  & 2/6 

» „ Apricots  ... 

„ 1/6  & 2/6 

AMERICAN  NUTS:— 

Pecan  Nuts 

...  per  quart  1 

6 

„ Shelled  

...  per  box  4 

0 

„ Salted  ... 

...per  glass  1 

6 

Pea  Nuts,  not  Roasted 

...  per  quart 

5 

,,  Roasted 

...  ,, 

6 

Hickory  Nuts  ...  ...  ...  ...  „ 1 

Black  Walnuts.  Procured  to  Order. 

3 

Grape  Fruits,  Crystallised 

..  per  lb.  4 

6 

VERMONT  MAPLE  SYRUP:— 

Finest  Quality  ...  

per  pint  glass  1 

6 

,, 

per  quart  glass  2 

6 

,,  ...  ... 

per  ^-gallon  can  5 

0 

MOLASSES,  &c. 

New  Orleans  

per  quart  glass  1 

3 

,, 

per  ^-gallon  can  2 

3 

„ 

per  gallon  can  4 

0 

Sugar  House  Syrup  

per  glass  1 

0 

,,  ,, 

per  quart  tin  1 

0 

Karo  Corn  Syrup  ... 

VIRGINIA  PEACH  FED  HAMS  :- 

per  4-lb.  tin  1 

n 

Best  Quality  

per  lb.  1 

4 

NUTTACORN  HAMS 

1 

6 

171  & 172,  Piccadilly,  W, 


30 


ROBERT  JACKSON  & CO., 


per  doz.  packets  1 
per  packet 
per  bottle 


AMERICAN  SOAPS:— 

Babbit’s  Soap  Powder,  1778 
„ Best  Soap 

„ Potash  

Colgate’s  Cashmere  Bouquet, 

per  box  of  3 tabs,  (large)  2 
Colgate’s  Cashmere  Bouquet, 

per  box  of  3 tabs,  (small)  1 
Colgate’s  Vioris  ...  ...  „ ,,  2 

Fels  & Co.’s  Cold  Cream  and 

Honey  ...  per  box  of  3 tabs 


Fels  & Co.’s  Castile 
Proctor  & Gamble’s  Ivory  Soap 

Swift’s  Wool  Soap 
William’s  Shaving  Soap  ... 

MISCELLANEOUS 

Kitchen  Bouquet  ... 

Saratoga  Chips 
Peanut  Butter 

Pig’s  Feet 

Cocoa  Nut,  Desiccated 

Gumbo  File 

Evaporated  Horseradish 


. per  tab.  3d. ; doz  3 
per  tablet 
laundry  size  * 
per  tablet 
per  tube  1 


per  bottle 
per  carton 
per  glass  6d.,  9d., 
per  tin 

...  per  lib.  tin 
per  glass 
per  bottle 


& 


Borden’s  Condensed  Milk,  Eagle  Brand,  per  tin 


d. 

O 

3 

6 

6 

5 

6 

9 

O 

3 
5 

4 
0 


3 

7 

3 

3 

10 

6 

O 

9 


5)  » 

„ per  doz. 

8 

9 

„ Cream  

per  tin 

6 

Brown  Bread 

...  99 

10 

Cider  Vinegar  

per  bottle 

1 

0 

Strained  Honey  

per  glass 

1 

6 

„ „ Laverty’s 

„ 

1 

6 

„ ,,  Miss  North’s 

. ..  ,, 

1 

8 

„ „ Duchess 

• • • >> 

1 

6 

Royal  Baking  Powder 
Dr.  Price’s  Baking  Powder 

...  per  tin  7d.,1/-,  & 

A 

11 

...  dimi  size,  per  tin 

5 

Burnett’s  Essence  of  Vanilla 

...  per  4oz.  bottle 

Pineapple  Cheese  ... 

each  2/-  & 

3 

0 

Raspberry  Syrup,  Miss  North’s. 

. . per  quart  glass 

3 

0 

Strawberry  Syrup  „ 

»> 

3 

0 

Raspberry  Vinegar  „ 

per  glass 

2 

0 
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MISCELLANEOUS  ( continued. ) 

* 

s. 

d. 

Cold  Cream  (Daggett  & Ramsdel’s)  per  glass 

2 

0 

Elliott’s  Extract  of  Banana 

...  per  bottle 

1 

4 

Pop  Corn  on  the  Cob 

per  lb. 

1 

0 

...  per  packet 

8 

Corn  Poppers 

each 

1 

0 

Hirsutus  

...  per  bottle 

4 

6 

Poultry  Seasoning,  Spiced... 

per  tin 

1 

0 

Quick  White  Cream ... 

...  per  bottle 

1 

0 

Electro  Silicon 

per  box 

6 

T.M.  Blacking  

per  tin 

6 

Liquid  Lye  ... 

...  per  bottle 

9 

American  Salt  

...  per  packet 

6 

Burnishine  ... 

per  tin 

1 

0 

Electric  Starch 

. . . per  41b.  box 

3t 

Premier  Corn  Starch 

per  lib.  packet 

5 

Maple  Sugar  Cream 

per  tin 

1 

4 

Coffee  Biggins  

...  each  4 G 

) - 

Maple  Syrup  Jugs  ... 

„ 1 9 

\ — 

Cocktail  Shakers 

...  „ 13/6  & 16 

0 

Ice  Cream  Freezers ... 

„ from 

9 

6 

Per  Bottle. 

Per  Doz. 

AMERICAN  WHISKY:— 

s.  d. 

g. 

d. 

Old  Hermitage  Bourbon  ... 

4 6 

52 

0 

Very  Old  „ 

6 0 

70 

0 

Extra  Liqueur  

7 0 

82 

0 

Old  Rye  Hermitage 

4 6 

52 

0 

Very  S.O 

5 0 ... 

58 

0 

Hunter’s  Rye,  Baltimore  ... 

6 6 ... 

64 

0 

Mount  Vernon  Rye 

6 0 

70 

0 

Old  Valley  Rye,  1863 

8 0 

94 

0 

Canadian  Club,  1894  make 

4 6 

52 

0 

» „ 1890  „ ... 

5 6 

64 

0 

King  William  the  Fourth  Scotch 

Whisky  ... 

6 6 ... 

Fitzgerald,  7 years  old 

5 6 ... 

— 

„ 15  „ 

6 6 

— 

„ Private  Stock  ... 

8 6 



Boker’s  and  Angostura 

Bitters,  &c.,  &c. 
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CHANCELLOR  COCKTAILS: 


Whisky,  Gin,  Manhattan  ... 
Vermouth 

CLUB  COCKTAILS:— 

Manhattan  ... 

Tom  Gin  

Martini 

York 

American 

Vermouth 

Gin 

Whisky 

LIQUEURS:— 

Egg  Nog  

Gin  Cognac  ... 

Tom  and  Jerry 
Crop  Apple  and  Honey  ... 
Monarch  Blackberry  Brandy 
Blackberry  Brandy,  -J-bottle 
„ Juice  ... 

„ Cordial... 

Egg  Milk  Punch  .. 
Forbidden  Fruit  

GRAPE  JUICE:— 

Welch’s 

Verde,  Zinfandel  Red 


Per  bottle. 

Per  dot:. 

s.  d. 

».  d. 

6 6 ... 

— 

4 6 

— 

5 

6 

63 

0 

5 

6 

63 

0 

5 

6 

63 

0 

5 

6 

63 

0 

5 

6 

63 

0 

5 

6 

63 

0 

5 

6 

63 

0 

5 

6 

63 

0 

5 

6 

— 

5 

6 ... 

— 

...  5 

6 

— 

...  5 

6 

— 

...  6 

6 

— 

>/■  3 

6 

— 

5 

6 

— 

...  5 

6 

— 

...  6 

6 

— 

...  10 

6 

— 

1 6 

— 

1 8 

— 

HOLBROOK’S  AMERICAN  SWEET  CIDER:— 

Per  dozen  bottles  8/-,  ^--bottles  5 O ... 

Bottles  (extra)  per  dozen  2/-,  \ bottles  1/6* 

PABST  BEER:— 

Best  Export  quality,  . . . per  dozen  bottles  8 6 

„ „ ...  „ ^-bottles  4 9 

Malt  Extract  ...  ...  ...  per  bottle  1 3 
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POLAND  WATER 


s.  d. 


Per  Half  Gallon  Bottles  ...  ...  1 8 

Per  Quart  Bottle  ...  ...  ...  10 

Per  Case  24  Half  Gallons  ...  36  O 

Per  Case  50  Quarts  36  O 


WHITE  ROCK  LITHIA  WATER:— 

Per  Dozen  Quarts  ... 

„ Pints  ... 

„ Splits 


9 O 
7 O 
5 O 


COOKING  UTENSILS: 

Asparagus  Boilers  ... 

Waffle  Irons 
Soapstone  Griddles 
Flap  Jack  Irons 
,,  ,, 

Cake  Turnovers 
Griddles  (round)  ... 

Hominy  Boilers,  earthenware  lining 


each  7 6 

each  4 6 

round  6/-,  oval  6 6 

each  1 3 

..  Oval  „ 1/6  & 2/0 
6 

,,2  6 
3 O 


GREYSTONE  ENAMEL 

WARE 

Oblong  Pudding  Dishes 

each  9d,  & 10d. 

Jelly  Cake  Pans — shallow 

each  5d. 

& 6d. 

„ „ deep 

7d. 

& 8d. 

,,  „ 
Pie  Plates — shallow 

„ 9d.  10d., 

&1/0. 

,,  •••  5d. 

& 6d. 

,»  „ 

„9d  , 1/1,  1/3,  & 16 

„ deep  ... 

„ 8d.,  9d. 

& 1/0. 

,,  scalloped 

... 

1 0 

Rinsing  Pans 

- » 1/-,  1/3 

1 8 

Milk  Boilers 

...  each 

2 6 

Corn  Cake  Pans 

each  1 /8 

2 6 

Muffin  Pans 

each 

2 6 

„ Cups 

...  ...  ...  d 

6 

Mountain  Cake  Pans 

...  ...  each  3d., 

4 

Scalloped  Pie  Plates 

„ 3d., 

4 

Measuring  Cups 

. . . ...  ...  ,, 

8 

171  & 172,  Piccadilly,  W. 


ROBERT  JACKSON  & CO., 


GREYSTONE  ENAMEL  WARE 

(< continued ) ; 

— 

s. 

d. 

Cake  Moulds,  shallow 

1 

2 

1 

6 

„ deep 

1 

4 

1 

9 

„ octagon 

1 

6 

1 

9 

„ Turk’s  Head 

1 

9 

Cups  and  Saucers  

... 

1 

0 

CIGARS 

Henry  Clay,  made  expressly  for  the  officers  of  the 
American  Navy,  and  are  specially  recommended. 


Per 


Length 

Sample 

Per  100 

Five. 

s.  d. 

Cadets  ...  (Flor  Fina)  Box  of  50  . 

• 3| 

2 6 

50  O 

Ensigns  ...  „ 

>> 

50  , 

...  4 

211 

58  O 

Commanders  „ 

?> 

50  . 

-4* 

3 9 

70  O 

Commodores  „ 

n 

50  . 

...  44 

4 3 

82  6 

Londres  N.P.U.  „ 

»» 

100  . 

••  4f 

— 

40  O 

Corona  Imperiales  „ 

n 

25  . 

..  6 

— 

144  O 

Predelictos  Bismark  „ 

n 

25  . 

— 

100  0 

Any  article  not  in  stock  will  be  procured  first  shipment  following  recsipt  of  order. 


RT.  JACKSON  & CO. 

Are  direct  Importers  of  American  Produce,  and  being 
acquainted  with  the  most  reliable  Brands,  their  Imports 
will  be  found  of  very  superior  quality  to  the  ordinary 
Market  Goods.  Any  article  not  in  stock  will  be  procured 
first  shipment  after  receipt  of  order. 


Tins  formerly  quoted  as  1,  2 or  3 lb.  are  now  quoted 
as  Nos.  /,  2 and  3 respectively. 
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HOW  TO  COOK 

CALIFORNIA  SUN=DRIED  FRUITS. 


Some  much-needed  directions  for  the  propar  cooking  of  California 
Dried  Fruits  have  been  prepared  as  follow 

1.  Separate  the  fruit  so  each  piece  will  be  single, 
then  wash  several  times  in  lukewarm  water. 

2.  Pour  the  water  off  ; put  the  rinsed  fruit  into  an 
enamelled  saucepan  ; cover  well  with  cold  water  and  let 
stand  for  at  least  twelve  hours,  keeping  the  saucepan 
covered  all  the  time  with  the  lid. 

3.  After  the  fruit  has  been  thoroughly  soaked,  and 
regained  its  natural  size,  pour  off  this  water  saturated 
with  fruit  juice  into  another  saucepan,  add  sugar  accord- 
ing to  taste  (apricots  and  nectarines  will  require  a con- 
siderable quantity  of  sugar,  peaches  less,  prunes  very 
little  or  none,  and  pears  none  at  all),  and  boil  from 
fifteen  to  twenty  minutes  until  you  get  a rich  fruit 
syrup.  Pour  this  boiling  hot  syrup  over  the  soaked 
fruit.  Put  saucepan  on  back  of  the  stove  and  let  fruit 
simmer  very  slowly  for  fifteen  to  thirty  minutes,  accord- 
ing to  the  quality  of  the  fruit.  Prunes  should  simmer 
from  one  to  two  hours. 

4.  Now  take  your  fruit  from  the  stove,  keeping  the 
lid  on  the  saucepan,  and  let  it  cool  off  gradually. 

5.  If  cooked  properly  the  fruit  when  served  must 
be  clear,  the  syrup  should  be  rich  and  clear,  and  each 
piece  of  fruit  should  look  as  if  fresh  fruit  had  been 
stewed. 

6.  The  flavour  of  all  the  varieties  of  fruit  is 
improved  by  adding  some  lemon  or  orange  peel,  but 
especially  with  pears  and  prunes. 
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7.  Fruit  cooked  in  this  way  can  be  used  for  all 
sorts  of  purposes,  just  the  same  as  fresh  fruit — for  pies, 
cakes,  puddings,  or  simply  as  stewed  fruit. 

8.  Never  put  the  fruit  on  the  stove  without 
thoroughly  soaking  it  beforehand.  Never  boil  it  on  a 
quick  fire.  Fruit  must  be  soaked  and  must  have  time  to 
gain  the  water  it  lost  in  the  evaporating  process  in 
drying,  and  must  soak  in  cold  water. 

N.B . — Sun-dried  fruits  have  fully  ripened  and  so 
have  developed  all  their  natural  sweetness.  They  will 
keep  an  almost  indefinite  period. 

For  prices  see  page  20. 


DIRECTIONS  FOR  COOKING 

OLD  VIRGINIA  HAMS. 

Place  the  Ham  in  cold  water,  and  let  it  soak 
12  hours,  then  thoroughly  clean,  put  it  into  fresh  cold 
water  and  let  it  soak  another  12  hours.  When  ready 
to  cook,  place  it  skin  down  in  the  ham  boiler,  which 
must  be  a good  size  and  full  of  cold  water.  It  will  take 
about  one  hour,  over  a moderate  fire,  to  come  to  a 
boil.  Then  keep  it  boiling  steadily — on  no  account 
must  it  be  allowed  to  boil  fast — and  as  the  water  boils 
down  replenish  with  hot,  never  with  cold,  so  as  not  to 
check  the  boiling.  When  the  Ham  is  done  it  will, 
of  its  own  accord , turn  over  skin  up.  This  is  sufficient 
proof  of  its  being  thoroughly  cooked  without  further 
test,  such  as  the  sticking  in  of  a kitchen  fork,  which 
only  serves  to  puncture  the  meat  and  let  out  the  juices. 
If  not  required  hot,  let  it  cool  in  the  liquor  in  which  it 
has  been  cooked. 
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Chafing  Dishes. 

See  Recipes,  page  78. 


PRICES. 


No,  Diameter.  Capacity. 


1.  Niokle  Plate  or  Copper,  Wrought  Iron  Stand 

8|ins. 

2 pints  12/6 

2. 

9j 

55 

3 „ 

16/6 

3.  „ Stand  to  match  . . 

3k 

„ 

2 „ 

16/6 

4- 

9! 

„ 

3 

18/6 

5.  Nickle  Plate  or  Copper  with  Patent  adjustable 
Lamp,  and  with  side  handles  toWater  Pan 

Si 

15 

2 „ 

30/0 

6.  „ „ „ ,, 

9i 

,, 

3 „ 

35/0 

The  Pic-Nic  Portable  Chafing  Dish,  specially 
adapted  for  Tourists  and  Pic-Nic  Parties 

7* 

55 

2 „ 

25/0 

Prices  include  Stand,  Lamp,  Water  Pan, 

Covered 

Dish, 

and  Book  of  Recipes. 

A specially  written  Pamphlet,  '‘THE  USES  OF  THE  CHAFISG 
DISH,”  containing  some  Thirty  Recipes , is  sent  with  each 
Hish , making  it  one  of  the  most  acceptable  of  presents. 


Measuring  Cups, 


As  mentioned  on  page  4 of  Preface,  showing  quarters  and  thirds, 
each  6d. 


PREFACE. 


:o  : 

In  these  days  of  increasingly  rapid  transit,  when 
American  sweet  potatoes,  golden  pumpkins,  and  rosy 
cranberries  are  becoming  quite  familiar  sights  in  the 
London  market,  perhaps  a few  recipes  for  the  prepara- 
tion of  these  and  of  other  American  specialities  may 
be  found  useful.  The  Atlantic  greyhounds  now  bring 
Californian  peaches  to  England  in  first-rate  condition, 
so  in  the  near  future  we  may  hope  to  see  the  luscious, 
pink-hearted  water  melon,  and  the  succulent  sweet 
corn,  making  their  welcome  appearance  among  our 
present  rather  meagre  list  of  vegetables  and  fruits. 

Of  course  we  have  not — even  in  tins — all  the  ingre- 
dients— fish,  fruits,  vegetables  and  grains  — which 
enter  into  an  American  bill  of  fare.  It  would  be  use- 
less, for  instance,  to  give  directions  for  cooking  terrapin, 
soft  shell  crabs,  or  canvas  back  ducks,  when  they  are 
absolutely  unprocurable  ; but  there  are  many  dishes 
which  are  much  appreciated  by  the  British  traveller 
under  the  Stars  and  Stripes,  and  directions  for  making 
many  of  these  will  be  found  in  the  following  pages. 

All  the  recipes  given  are  for  simple,  every-day  dishes, 
some  of  them  very  homely,  and  none  of  them  aspiring 
to  the  regions  of  “high-class”  cookery,  or  French 
“chefdom,”  which  is — in  varying  degrees  of  excellence 
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— the  same  the  world  over,  but  many  of  them  would 
make  a pleasant  change  on  English  tables,  and  if  they 
once  appear,  it  will  not  be  “ on  this  occasion  only  ! ” 
The  skill  of  the  American  cook  in  cake-making  is 
too  well  known  to  need  remark,  and  the  portion  of  this 
little  book  devoted  to  cakes  will  be  found  specially 
complete,  and  to  contain  directions  for  the  making  of 
many  dainty  and  novel  American  kinds. 

It  is  the  custom  of  Trans- Atlantic  cooks  to  propor- 
tion their  ingredients  in  cups  and  spoons,  rather  than 
to  weigh  them  ; consequently  that  method  has  been 
adopted  in  the  following  recipes.  It  is  not  so  uncertain 
as  might  at  first  sight-  appear,  for  a graduated  tin  cup 
with  the  divisions  plainly  marked  is  usually  employed. 
Where  one  of  these  is  not  procurable  the  cup  used 
should  hold  half  a pint.  If  it  is  preferred  to  weigh 
the  different  ingredients  this  may  be  easily  done  by 
consulting  the  following  table  : 

Table  of  Weights  and  Measures. 

Four  cups  of  flour  weigh  one  pound. 

Two  cups  of  sugar  weigh  one  pound. 

Two  cups  of  butter  weigh  one  pound. 

A piece  of  butter  the  size  of  an  egg  weighs  two 
ounces. 

A tablespoonful  of  butter  weighs  one  ounce. 


American  Dainties. 


PART  I. 

SOUPS. 

Bisque  of  Lobster,  (i.) 

Two  medium-sized  lobsters. 

One  quart  of  milk. 

One  tablespoonful  of  butter. 

Two  tablespoonfuls  of  flour. 

One  teaspoonful  of  salt,  the  same  of  pepper. 

One  quarter  of  a teaspoonful  of  cayenne. 

One  pint  of  water. 

Cut  the  tender  pieces  of  lobster  into  quarter-inch 
dice  ; put  the  rough  meat  and  the  bones  of  the  body 
into  a pint  of  cold  water  ; boil  twenty  minutes,  adding 
water  as  it  boils  away.  Put  the  coral  on  paper  and 
dry  it  in  the  oven.  Boil  the  milk  and  thicken  it  with 
the  flour  and  butter  rubbed  together,  after  which  boil 
for  ten  minutes.  Strain  the  water  from  the  bones, 
and  add  to  the  milk  with  the  salt  and  pepper.  Eub  the 
dry  coral  through  a strainer  and  use  enough  to  give 
the  soup  a bright  pink  colour  ; pour  over  the  lobstei 
dice  in  a tureen,  and  serve. 
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Cream  of  Celery  Soup.  (2.) 

One  head  of  celery. 

One  quart  of  milk. 

One  tablespoonful  of  flour. 

One  tablespoonful  of  butter. 

A slice  of  onion. 

A bit  of  mace. 

Salt  and  white  pepper. 

Boil  the  celery  for  thirty  minutes  or  until  it  is 
tender ; boil  the  mace,  onion,  and  milk  together,  and 
when  boiling  add  the  flour  rubbed  smooth  in  a bttle 
cold  milk  ; cook  for  ten  minutes.  Mash  the  celery  in 
the  water  in  which  it  has  been  cooked  and  stir  into 
the  boiling  milk.  Add  the  butter  and  seasoning. 
Strain  and  serve  immediately. 

Chicken  Soup.  (3.) 

One  large  fowl  or  two  small  ones. 

Half  a pound  of  ham. 

Three  quarts  of  water. 

One  pint  of  milk. 

One  tablespoonful  of  flour. 

Breadcrumbs,  white  pepper,  salt  and  parsley. 

Four  eggs  (yolks  only,  hard  boiled). 

Cut  the  fowls  into  pieces  as  for  fricassee.  Put  these 
with  the  ham  into  the  pot  with  a quart  of  water,  or 
enough  to  cover  them  fairly.  Stew  for  an  hour,  if  the 
fowls  are  tender  ; if  tough,  until  you  can  easily  cut 
into  the  breast. 

Take  out  the  breasts,  leaving  the  rest  of  the  meat  in 
the  pot,  and  add  the  remainder  of  the  water,  boiling 
hot.  Keep  the  soup  simmering  while  you  chop  up 
the  white  meat  you  have  selected.  Bub  the  yolks  of 


SOUPS. 


3 


the  hard  boiled  eggs  smooth  with  a wooden  spoon, 
moistening  to  a paste  with  a little  of  the  soup.  Mix 
with  these  a handful  of  fine  breadcrumbs  and  the 
chopped  meat,  and  make  it  into  small  balls. 

When  the  soup  has  boiled,  in  all,  two  hours  and  a 
half,  if  the  chicken  be  reduced  to  shreds,  strain  out 
the  meat  and  bones.  Season  with  salt  and  white 
pepper  and  a little  chopped  parsley.  Drop  in  the 
prepared  forcemeat  balls,  and  after  boiling  ten 
minutes  to  incorporate  the  ingredients  well,  add,  a 
little  at  a time,  a pint  of  milk  thickened  with  the 
flour.  Boil  up  once  and  serve. 

An  old  fowl  too  tough  for  other  purposes  answers 
well  for  this  soup. 

Clam  Soup.  (4.) 

Twenty-five  clams  (fresh  or  tinned). 

One  quart  of  milk. 

Three  potatoes. 

Two  tablespoonfuls  of  butter. 

Two  tablespoonfuls  of  flour. 

Salt  and  pepper. 

Pare  and  chop  the  potatoes,  and  put  them  on  to 
boil  with  the  milk  in  a double  saucepan.  Eub  the 
butter  and  flour  smoothly  together,  and  when  the 
milk  and  potatoes  have  been  boiling  for  fifteen  minutes 
stir  them  in,  and  boil  for  eight  minutes  longer.  Add 
the  pepper  and  salt  and  last  of  all  the  clams.  Boil 
three  minutes  longer,  and  serve. 

Fish  Chowder.  (5.) 

One  and  a half  pounds  of  codfish  (or  other  thick 
white  fish). 

A quarter  of  a pound  of  pickled  pork. 

a 2 
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One  pint  of  milk. 

Six  potatoes  (peeled). 

Twelve  milk  or  water  biscuits. 

Flour,  pepper  and  salt. 

Slice  the  pickled  pork,  and  place  it  in  the  bottom  of 
a large  saucepan  ; fry  it  until  all  the  fat  is  extracted  ; 
remove  the  pieces  of  pork,  and  put  in  a layer  of  sliced 
potatoes.  Pepper  and  salt  them,  and  dredge  well  with 
flour  ; then  add  a layer  of  the  cod-fish,  which  should 
be  cut  in  thin  steaks,  and  freed  from  bone  as  much  as 
possible ; season  and  dredge  with  flour,  then  add 
another  layer  of  potatoes,  and  so  on  until  all  is  in. 
Pour  on  boiling  water  sufficient  to  cover  the  fish ; 
cover  closely  and  boil  for  forty-five  minutes  or  until 
the  fish  is  cooked.  A few  minutes  before  serving  add 
the  pint  of  milk,  and  the  biscuits,  which  should  be 
previously  dipped  in  cold  water  to  soften  them. 


Mock  Bisque.  (6.) 

One  quart  tin  of  tomatoes. 

Three  pints  of  milk. 

One  tablespoonful  of  flour. 

One  tablespoonful  of  butter. 

One  small  teaspoonful  of  carbonate  of  soda. 

Pepper  and  salt. 

Stew  the  tomatoes  until  the  pulp  is  tender.  Put  on 
the  milk  in  a double  saucepan  to  boil,  reserving  first 
sufficient  to  mix  the  flour  to  a smooth  paste,  which 
add  to  the  boiling  milk,  and  cook  for  ten  minutes. 
To  the  tomato  add  the  soda  ; stir  well,  and  rub  through 
a strainer.  Add  the  butter,  salt,  and  pepper-  to  the 
milk,  and  then  the  tomato.  Serve  at  once. 
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Tomato  Soup.  (7.) 

Two  pounds  of  fresh  tomatoes  or  one  tin. 

One  pint  of  hot  water. 

Two  tabiespoonfuls  of  flour. 

One  tablespoonful  of  butter. 

One  teaspoonful  of  salt. 

One  teaspoonful  of  sugar. 

Let  the  tomatoes  and  water  come  to  a boil.  Rub 
the  flour,  butter,  and  a tablespoonful  of  the  tomato 
together.  Stir  into  the  boiling  mixture,  add  the 
seasoning,  boil  all  together  for  fifteen  minutes,  rub 
through  a sieve,  and  serve  with  diamond-shaped  slices 
of  bread  fried  to  a delicate  golden  colour. 

Oyster  Soup,  No.  I.  (8.) 

Three  dozen  oysters. 

One  quart  of  milk. 

One  tablespoonful  of  flour. 

A piece  of  butter  the  size  of  an  egg. 

Pepper  and  salt. 

Scald  the  oyster  liquor  and  remove  the  scum  which 
rises.  Add  it  to  the  milk  in  an  enamelled  sauce- 
pan, and  bring  it  to  boiling-point ; add  the  flour  rubbed 
smooth  in  a little  water.  Season  with  salt  and 
pepper.  Last  of  all  add  the  oysters ; boil  three 
minutes. 

Place  the  butter  at  the  bottom  of  the  hot  tureen, 
and  pour  the  soup  upon  it.  Serve  at  once. 

Oyster  Soup,  No.  II.  (9.) 

One  quart  of  milk. 

Three  dozen  oysters. 
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One  head  of  celery. 

One  small  onion. 

Half  a cupful  of  butter. 

Half  a cupful  of  powdered  cream  crackers.* 

One  teaspoonful  of  Worcester  sauce. 

A pinch  of  cayenne  pepper. 

Salt  and  pepper. 

Chop  the  onion  and  celery  fine.  Put  on  to  boil 
■with  the  milk  for  twenty  minutes,  strain,  and  add  the 
butter,  cracker,  oyster  liquor  (which  must  be  pre- 
viously boiled  for  a few  minutes  and  skimmed),  and 
finally  the  seasoning  and  the  oysters.  Cook  three 
minutes  longer  and  serve. 


* The  “ cream  crackers”  mentioned  in  Recipes  9, 13,  33,  and  62,  are  made  by 
all  the  biscuit  manufacturers,  and  may  be  bought  at  all  grocers’.  In 
American  cookery,  unsweetened  biscuit  crumbs  are  much  used  for  thicken- 
ing purposes,  and  are  known  as  “cracker  crumbs.”  If  desired  grated 
breadcrumbs  may  be  used  instead. 


PART  II. 


FISH. 

Fried  Oysters,  (io.) 

Three  dozen  oysters. 

Two  eggs. 

Two  ounces  of  butter. 

Browned  breadcrumbs. 

Pepper  and  salt. 

Choose  large  oysters.  Remove  them  from  their 
liquor ; dip  each  one  in  beaten  egg  and  then  in  stale 
or  browned  breadcrumbs,  which  have  been  passed 
through  a sieve.  Put  the  butter  in  a frying  pan  and 
when  it  is  very  hot,  drop  the  oysters  in  and  fry  till 
brown  ; season  with  pepper  and  salt.  Drain  them  oh 
paper  till  all  are  done.  Garnish  with  lemon. 

This  is  a favourite  breakfast  dish. 

* 

Scalloped  Oysters,  (n.) 

Three  or  four  dozen  oysters. 

One  ounce  of  butter. 

Breadcrumbs. 

Pepper  and  salt. 

Butter  a pie-dish.  Have  ready  some  fine  bread- 
crumbs and  three  or  four  dozen  oysters.  Put  a layer 
of  the  crumbs  on  the  bottom  of  the  dish.  Season 
them  well  with  pepper,  salt,  and  sprinkle  with  small 
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pieces  of  butter  ; then  add  a layer  of  the  oysters  also 
seasoned,  and  then  a layer  of  the  breadcrumbs,  and  so 
on  until  all  the  oysters  are  used,  the  last  layer  being 
of  the  crumbs.  Moisten  with  a little  of  the 
oyster  liquor.  Dot  with  little  bits  of  butter.  Bake 
for  half  an  hour  and  serve  in  the  dish  in  which  it  is 
baked. 

\ Stewed  Oysters.  (12.) 

Two  dozen  oysters. 

One  cup  of  milk. 

One  cup  of  hot  water. 

Two  tablespoonfuls  of  butter. 

Pepper  and  salt. 

Drain  the  liquor  from  the  oysters ; mix  with  it 
a small  teacupful  of  hot  water,  add  a little  salt  and 
pepper,  and  set  over  the  fire  in  a saucepan.  When 
it  comes  to  the  boil,  take  off  the  scum  and  add  a 
cupful  of  milk.  Let  it  boil  up  once,  then  put  in  the 
oysters  and  allow  to  boil  for  three  minutes  longer. 
Add  the  butter,  and  when  this  is  melted,  take  from 
the  fire  and  serve  at  once. 

Oyster  Omelette  Souffle.  (13.) 

Twelve  oysters. 

Four  eggs. 

Four  tablespoonfuls  of  milk. 

One  tablespoonful  of  butter. 

Pepper  and  salt. 

Beat  the  whites  of  the  eggs  separately  to  a stiff 
froth  ; they  must  be  stiff  enough  to  stand  alone.  Stir 
in  lightly  the  yolks,  which  have  been  beaten  with  the 
milk  and  seasoning.  Cut  the  oysters  into  small  pieces, 
add  them  to  the  mixture  and  pour  the  whole  into  the 
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omelette  pan,  in  which  you  have  already  melted  the 
butter.  The  pan  must  be  very  hot  when  you  pour 
the  mixture  in,  and  you  must  cook  it  for  several 
minutes  without  stirring,  only  slipping  a knife  round 
the  edges  to  make  sure  it  is  not  burning.  When  the 
centre  is  set  place  the  pan  in  the  oven  long  enough  to 
stiffen,  but  not  brown,  the  top.  Then  fold  and  serve 
quickly. 

Fricassee  of  Oysters.  (14.) 

Two  dozen  oysters. 

Two  eggs  (yolks  only). 

Butter  the  size  of  an  egg. 

One  tablespoonful  of  flour. 

Cayenne  pepper  and  salt. 

Lemon-juice. 

Nutmeg. 

Put  the  oysters  on  the  fire  in  their  liquor.  The 
moment  they  come  to  a boil,  separate  the  oysters 
from  the  liquor  by  draining  them  through  a colander. 
Put  the  butter  in  the  saucepan,  and  when  it  bubbles 
up,  sprinkle  in  a tablespoonful  of  sifted  flour  ; let 
it  cook  for  a minute  without  taking  colour,  stirring 
well  with  a wire  egg  whisk,  then  add  the  oyster 
liquor.  Take  it  from  the  fire  and  mix  in  the  yolks 
of  the  eggs,  a little  salt,  a pinch  of  cayenne  pepper, 
one  teaspoonful  of  lemon-juice,  and  a little  grated 
nutmeg ; beat  it  well ; return  to  the  fire  and  heat, 
but  do  not  allow  it  to  boil.  Last  of  all  add  the 
oysters. 

Oyster  Fritters.  (15.) 

Two  dozen  oysters. 

One  cup  of  milk. 

Three  eggs. 
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Flour  enough  to  make  a batter. 

Salt. 

Drain  the  liquor  from  the  oysters,  and  to  a cupful 
of  this  add  the  same  quantity  of  milk.  Add  the 
beaten  eggs,  half  a saltspoonful  of  salt,  and  sufficient 
flour  to  make  a batter.  The  oysters  may  be  chopped 
or  fried  whole.  Stir  them  into  the  batter.  Have 
ready  some  boiling  lard  deep  enough  to  float  them. 
Drop  in  the  mixture  a tablespoonful  at  a time,  and 
fry  to  a delicate  brown.  Drain  on  blotting  paper 
before  the  fire  until  all  are  done.  Serve  very  hot. 

Pickled  Oysters.  (16.) 

One  hundred  oysters. 

Half  a pint  of  white  vinegar. 

Some  black  peppers,  and  two  or  three  blades  of 
mace. 

Boil  the  liquor  of  the  oysters.  Pour  it  over  them  ; 
allow  them  to  stand  a few  minutes,  then  take  them 
out  and  boil  the  liquor  again  with  half  a pint  of  white 
vinegar,  a few  black  peppers,  and  two  or  three  blades 
of  maee.  When  this  is  cold  pour  it  over  the  oysters, 
and  cover  them  closely. 

Broiled  Lobster.  (17.) 

One  large  or  two  small  lobsters. 

One  tablespoonful  of  melted  butter. 

Flour. 

Pepper  and  salt. 

Split  the  meat  of  the  body  and  claws  of  the  lobster. 
Cover  with  melted  butter,  and  dredge  with  flour. 
Season  with  pepper  and  salt.  Broil  over  a bright 
fire  until  a delicate  brown,  or  if  preferred  fry  with  a 
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little  butter,  having  the  frying  pan  hot  before  putting 
in  the  lobster. 

Baked  Lobster  in  the  Shell.  (18.) 

Two  small  lobsters. 

Half  a pint  of  milk. 

Butter  the  size  of  an  egg. 

One  small  onion,  chopped  fine. 

Three  tablespoonfuls  of  flour. 

One  egg. 

Salt  and  cayenne  pepper. 

Chop  the  meat  of  the  lobsters  into  small  pieces. 
Boil  the  milk,  butter,  onion,  and  flour,  rubbed 
smoothly  all  together.  Remove  from  the  fire  and 
add  the  well-beaten  egg  and  seasoning.  Put  the 
chopped  lobster  into  the  little  dishes  or  shells  in  which 
it  is  going  to  be  served  ; pour  the  dressing  over  it ; 
sprinkle  with  breadcrumbs  and  bake  for  fifteen 
minutes. 

Lobster  Croquettes.  (19.) 

A lobster. 

Two  tablespoonfuls  of  melted  butter. 

One  egg. 

Breadcrumbs  or  cream  cracker  crumbs.  ( See 

No.  9.) 

Pepper  and  salt. 

Mace. 

Boiling  lard. 

To  the  meat  of  a well-boiled  lobster  chopped  fine, 
add  pepper,  salt,  and  a little  mace.  Mix  with  this 
one  quarter  as  much  breadcrumbs,  and  two  table- 
spoonfuls of  melted  butter.  Porm  into  small  round 
cakes  ; roll  these  in  beaten  egg,  and  then  in  finely- 
powdered  cream  cracker  crumbs,  or  in  stale  bread- 
crumbs. Fry  in  sufficient  boiling  lard  to  float  them, 
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or  if  preferred,  in  a little  butter.  Serve  hot,  garnished 
with  parsley. 

To  Boil  Salt  Codfish.  (20.) 

Salt  codfish. 

Warm  water. 

Soak  the  fish  for  at  least  twelve  hours  in  lukewarm 
water,  changing  the  water  once  or  twice.  Next  morning, 
or  when  sufficiently  fresh,  take  it  out  and  put  in  a sauce- 
pan with  sufficient  warm  water  to  cover  it.  Simmer 
slowly  for  at  least  an  hour.  Then  drain  it,  and  it  is 
ready  to  use  for  several  most  appetising  and  easily 
prepared  dishes,  among  the  best  of  which  are  codfish 
balls. 

Salt  Codfish  Balls.  (21.) 

One  pound  of  codfish. 

Two  pounds  of  cold  boiled  potatoes. 

One  tablespoonful  of  melted  butter. 

One  egg. 

Flour. 

Boiling  lard. 

Shred  finely  one  pound  of  the  codfish,  from  which 
you  have  carefully  removed  all  skin  and  bone.  Chop 
double  the  quantity  of  cold  boiled  potatoes.  Mix 
them  with  the  fish  ; add  a tablespoonful  of  melted 
butter  and  a well-beaten  egg.  Mould  into  round  flat 
cakes,  flour  lightly,  and  fry  till  brown  in  boiling 
lard. 

These  form  an  appetising  breakfast  dish,  or  they 
are  suitable  for  Lenten  dinners  and  luncheons. 

Salt-Fish  Souffle.  (22.) 

One  pint  of  finely  shredded  boiled  salt  codfish. 

Eight  potatoes. 
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Three  quarters  of  a cup  of  milk. 

Four  eggs. 

Two  tablespoonfuls  of  butter. 

Salt  and  pepper. 

Peel  the  potatoes  and  boil  thirty  minutes.  Drain 
the  water  from  them  and  mash  very  fine  ; then  mix 
thoroughly  with  the  fish.  Add  the  butter,  seasoning, 
and  hot  milk.  Have  two  of  the  eggs  well  beaten,  stir 
them  into  the  mixture,  and  put  in  the  dish  in  which  it 
is  to  be  served.  Place  in  the  oven  for  ten  minutes. 
Beat  the  whites  of  the  two  remaining  eggs  to  a stiff 
froth,  and  add  a quarter  of  a teaspoonful  of  salt  ; then 
add  the  yolks ; spread  this  over  the  dish  of  fish. 
Return  to  the  oven  until  brown,  and  serve  at  once. 

Picked-up  Codfish.  (23.) 

One  cupful  of  shredded  salt  codfish. 

One  cupful  of  hot  milk  or  cream. 

Small  piece  of  butter. 

Pepper. 

Shred  the  fish  finely,  and  free  it  from  bone  and 
skin.  Add  to  it  a cup  of  hot  milk  or  cream,  a 
little  bit  of  butter,  and  pepper  to  taste.  Heat  to 
boiling  point  and  serve. 

Baked  Halibut.  (24.) 

Halibut. 

One  tablespoonful  of  butter. 

One  tablespoonful  of  walnut  catsup. 

One  teaspoonful  of  Worcestershire  sauce. 

Lemon-juice. 

Brown  flour 

Salt. 

This  method  of  cooking  halibut  is  very  superior  to 
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either  boiling  or  frying  it,  as  the  flesh  of  the  fish  is 
firmer  and  the  flavour  is  better. 

Take  a piece  of  halibut  weighing  five  or  six  pounds 
and  lay  it  in  salt  and  water  for  two  hours.  Wipe 
dry,  and  score  the  outer  skin.  Put  it  in  a baking  pan 
in  a moderately  hot  oven,  and  bake  for  an  hour,  bast- 
ing often  with  butter  and  water  heated  together  in  a 
saucepan  or  tin  cup.  When  a fork  will  penetrate  it 
easily  it  is  done.  It  should  be  of  a fine  brown.  Take 
the  gravy  in  the  dripping  pan — add  a little  boiling  water 
should  there  not  be  enough — stir  in  a tablespoonful  of 
walnut  catsup,  a teaspoonful  of  Worcestershire  sauce, 
the  juice  of  a lemon,  and  thicken  with  browned  flour, 
previously  wetted  with  cold  water.  Boil  up  once,  and 
pour  into  the  sauce-boat ; or  the  fish  may  be  served 
with  white  sauce. 

Halibut  Fish  Balls  or  Rissoles.  (25.) 

Cold  halibut  or  other  white  fish. 

Mashed  potato. 

White  sauce. 

Pepper  and  salt. 

Take  the  cold  remnants  of  baked  or  boiled  halibut, 
shred  it  into  flakes,  mix  with  an  equal  quantity  of 
cold  mashed  potato,  moisten  with  the  white  sauce,  or 
with  a little  milk  and  butter  ; season  with  salt  and 
pepper.  Form  into  cakes,  flour,  and  fry  to  a light 
brown. 

Baked  Stuffed  Shad.  (26.) 

Shad. 

Breadcrumbs. 

One  egg. 

One  tablespoonful  of  butter. 

A little  milk. 
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Walnut  catsup. 

One  tablespoonful  of  browned  flour. 

The  juice  of  a lemon. 

One  glass  of  sherry. 

Pepper,  salt,  and  sweet  herbs. 

This  is  a delicious  fish,  too  little  known  in  England, 
but,  when  in  season,  fine  ones  may  often  be  seen  in 
Smithfield  Fish  Market. 

Clean,  wash,  and  wipe  the  fish,  which  should  be  a 
large  one.  Make  a stuffing  of  grated  breadcrumbs 
steeped  in  sweet  milk,  butter,  salt,  pepper  and  sweet 
herbs,  moistened  with  a beaten  egg.  Stuff  the  shad 
and  sew  it  up.  Place  it  in  a baling  tin,  with  a cupful 
of  water  to  keep  it  from  burning,  and  bake  an  hour, 
basting  with  butter  and  water  until  it  is  tender 
throughout  and  well  browned.  Take  it  up,  put  in  a 
hot  dish  and  cover  tightly,  while  you  boil  up  the 
gravy  with  a spoonful  of  catsup,  a tablespoonful  of 
browned  flour,  the  juice  of  a lemon  and  a glass  of 
sherry.  Garnish  with  sliced  lemon.  Take  the  thread 
from  the  fish,  and  pour  the  gravy  into  a sauce-boat. 
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POULTRY. 

Broiled  Chicken.  (27.) 

Spring  chicken. 

Butter. 

Pepper  and  salt. 

Take  a young  and  tender  spring  chicken.  Split  it 
open  up  the  back,  wipe  perfectly  clean,  rub  with 
melted  butter,  and  broil  slowly  before  a bright  clear 
fire.  Turn  to  the  other  side  for  ten  or  fifteen  minutes. 
When  done,  dress  with  butter,  pepper  and  salt ; 
garnish  with  water-cress  and  serve  at  once  very  hot. 

Chicken  Pot  Pie.  (28.) 

A fowl. 

One  quart  of  flour. 

One  pint  of  milk. 

Two  tablespoonfuls  of  butter. 

Two  teaspoonfuls  of  baking  powder. 

Pepper  and  salt. 

Joint  a fowl  into  small,  convenient  pieces.  Boil  it 
in  enough  water  to  cover  it,  until  almost  tender.  Put 
a tablespoonful  of  salt  into  the  water  when  it  is 
half  done.  Make  a crust  by  mixing  the  flour  with 
the  milk,  butter,  baking  powder,  and  a saltspoonful 
of  salt.  Poll  lightly,  and  line  a well-buttered 
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pudding-basin  with  it.  Put  in  a layer  of  the  chicken, 
season  it  with  salt  and  pepper,  dredge  with  a little 
flour,  then  other  layers  of  the  chicken  until  the  basin 
is  full.  Cover  with  the  crust,  tie  a cloth  over  the  top 
and  boil  slowly  for  an  hour. 

Chicken  on  Toast.  (29.) 

The  remains  of  cold  fowls. 

One  cupful  of  cream  or  milk. 

Two  eggs. 

Bread. 

Pepper  and  salt. 

A small  piece  of  butter. 

Take  the  remains  of  cold  roasted  or  boiled  fowls  ; 
cut  off  the  meat  and  chop  finely.  Simmer  the  bones 
and  “trimmings”  for  an  hour,  and  strain  off  the 
resulting  broth.  To  a cupful  of  this  stock  add  a cup- 
ful of  cream  or  milk,  the  well-beaten  eggs  and  a pinch 
of  salt.  Moisten  the  minced  chicken  with  a part  of 
this  broth,  and  put  it  on  in  a saucepan  to  heat. 

Cut  two  or  three  rounds  of  bread,  three-quarters  of 
an  inch  thick,  from  a tin  loaf,  place  them  in  a deep 
basin  and  pour  the  stock  over  them ; when  they  have 
absorbed  as  much  as  they  will  take  up,  fry  them 
quickly  in  a little  butter.  Spread  each  slice  thinly 
with  the  minced  chicken.  Serve  hot. 
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VEGETABLES. 

Tinned  Corn.  (30.) 

One  tin  of  corn. 

Half  a cupful  of  milk. 

A piece  of  butter  the  size  of  an  egg. 

Pepper  and  salt. 

To  serve  plainly,  as  a vegetable,  open  the  tin  and 
drain  the  corn  in  a colander  to  remove  the  liquid. 
Put  the  corn  into  a saucepan  with  the  milk.  Bring 
it  to  boiling  point,  and  add  the  piece  of  butter. 
Season  well  with  pepper  and  salt,  and  serve  hot. 

Corn  Omelette.  (31.) 

Make  a plain  omelette,  by  recipe  No.  60,  but  add  to 
the  eggs  after  beating  and  just  before  frying,  one  cup 
of  tinned  corn.  Pry  as  usual. 

Mock  Oysters  (Corn  Fritters);  (32.) 

One  cupful  of  tinned  corn. 

Half  a cupful  of  milk. 

One  cupful  of  flour. 

Two  eggs. 

Salt  and  pepper. 

Mix  the  milk,  eggs,  and  flour  to  a smooth  batter. 
Add  the  corn,  and  fry  the  mixture  a tablespoonful  at 
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a time  in  the  same  way  as  fried  oysters,  which  they 
greatly  resemble. 

Stewed  Tomatoes.  (33.) 

One  pound  of  fresh  or  one  tin  of  tomatoes. 

Two  cream  crackers.  (See  No.  9.) 

One  teaspoonful  of  sugar. 

A piece  of  butter  the  size  of  a walnut. 

Pepper  and  salt. 

Pour  boiling  water  on  the  tomatoes  so  that  the 
skins  may  be  easily  removed.  After  peeling  them, 
put  them  in  a saucepan  with  the  cream  crackers, 
which  have  been  crushed  to  a powder  with  the  rolling- 
pin,  the  sugar,  butter,  pepper  and  salt. 

Boil  for  twenty  minutes,  and  serve  as  a vegetable, 
giving  each  person  a separate  little  plate  or  saucer. 

Stuffed  Tomatoes.  (34.) 

Tomatoes. 

Breadcrumbs. 

Butter. 

Pepper  and  salt. 

Rounds  of  fried  bread. 

Choose  smooth,  medium  sized  tomatoes.  Cut  a 
round  piece  neatly  out  of  the  top  of  each  one.  Scoop 
out  the  inside  with  a small  spoon.  Mix  it  with  some 
bread-crumbs,  pepper  and  salt,  and  some  small  bits 
of  butter.  If  liked,  a little  chopped  onion  or  ham  may 
be  added,  but  they  are  very  good  without. 

Stuff  each  tomato  with  the  mixture,  heaping  it  in 
a neat,  smooth  mound  on  top.  Bake  for  twenty 
minutes  and  serve  on  rounds  of  fried  bread,  about  the 
size  of  a five  shilling  piece. 

b 2 
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Scalloped  Tomatoes.  (35.) 

One  pound  of  fresh  tomatoes  or  one  tin. 

Breadcrumbs. 

Butter. 

Pepper  and  salt. 

Peel  the  tomatoes,  by  pouring  boiling  water  over 
them,  and  cut  them  into  slices.  Butter  a pudding 
dish,  put  a layer  of  the  sliced  tomatoes  on  the  bottom, 
season  them  with  salt  and  pepper,  and  sprinkle  with 
tiny  bits  of  butter  ; then  a layer  of  breadcrumbs,  also 
seasoned  ; then  another  layer  of  tomatoes,  and  so  on 
until  the  dish  is  full,  the  top  layer  being  of  bread- 
crumbs dotted  with  bits  of  butter. 

Bake  for  half  an  hour,  and  serve  in  the  dish  in 
which  it  is  baked. 

Tomato  Salad.  (36.) 

Tomatoes. 

Two  eggs  (yolks  only). 

Two  teaspoonfuls  of  salt. 

Six  tablespoonfuls  of  salad  oil. 

Four  tablespoonfuls  of  vinegar. 

Peel  and  slice  the  tomatoes,  lay  them  in  the  salad 
bowl,  and  pour  the  following  dressing  over  them  : 

Beat  together  the  raw  yolks  of  the  eggs,  and  the 
salt.  Add  very  slowly,  drop  by  drop,  the  salad  oil. 
When  the  mixture  becomes  very  thick,  gradually  stir 
in  the  vinegar.  A tablespoonful  of  cream  is  a great 
improvement.  Pour  over  the  tomatoes  just  before 
serving. 

Cabbage  Salad.  (37.) 

Half  a cabbage. 

Two  eggs. 
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Six  tablespconfuls  oi  cream. 

Half  a teaspoonful  of  salt. 

Six  tablespoonfuls  of  vinegar. 

A small  piece  of  butter. 

Take  half  of  a large,  white,  firm  cabbage.  Chop  it 
finely,  and  sprinkle  with  salt.  Pour  over  it  a dressing 
prepared  as  follows : 

Take  the  well-beaten  raw  eggs,  four  tablespoonfuls 
of  the  cream,  the  salt,  the  vinegar,  and  a small  piece 
of  butter.  Put  on  the  fire  in  a saucepan,  and  stir 
constantly  until  thick.  When  the  dressing  is  cold, 
add  two  tablespoonfuls  of  cream,  and  pour  over  the 
cabbage. 


Green  Tomato  Pickle.  (38.) 

One  peck  of  green  tomatoes. 

Six  large  onions. 

One  cupful  of  salt. 

Three  quarts  of  vinegar. 

Two  pounds  of  sugar. 

Two  tablespoonfuls  of  cloves. 

Two  tablespoonfuls  of  ginger. 

Two  tablespoonfuls  of  mustard. 

Two  tablespoonfuls  of  cinnamon. 

Half  a teaspoonful  of  cayenne  pepper. 

Slice  the  tomatoes  and  onions.  Sprinkle  them  with 
the  salt,  and  let  . them  stand  overnight.  In  the 
morning  drain.  Add  to  the  tomatoes  two  quarts  of 
water  and  one  quart  of  vinegar.  Boil  fifteen  minutes  ; 
then  drain  again  and  throw  this  vinegar  and  wTater 
away.  Take  the  sugar,  two  quarts  of  vinegar,  and 
the  other  ingredients,  and  boil  together  with  the 
tomatoes  for  fifteen  minutes.  Put  in  glass  jars, 
and  cover  tightly. 
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Cranberry  Sauce.  (59.) 

One  quart  of  cranberries. 

One  cup  of  water. 

One  cup  of  sugar. 

Pick  over  and  wash  the  cranberries,  put  them  on 
with  the  water  in  an  enamelled  saucepan,  and  boil 
for  half-an-hour,  or  until  the  cranberries  are  the  con- 
sistency of  marmalade.  Add  the  sugar,  and  serve 
cold,  with  roast  turkey  or  duck. 

Cranberry  Jelly.  (40.) 

One  quart  of  cranberries. 

Half  a pint  of  water. 

Two  cupfuls  of  white  sugar. 

Put  the  sugar  and  water  on  together  in  an  enamelled 
saucepan.  Pick  over  and  wash  the  cranberries. 
When  the  sugar  is  dissolved  and  the  water  boiling, 
put  them  into  it,  boil  till  soft — about  forty  minutes 
— and  then  strain  through  a colander  or  coarse  sieve. 
Pour  into  a mould  wet  with  cold  water,  and  turn  out 
when  required  for  use.  More  sugar  may  be  required 
if  they  are  very  sour.  Cranberry  jelly  may  be  served 
with  roast  turkey,  or  as  a sweet. 

Cranberry  Pie.  (41.) 

Directions  for  making  this  will  be  found  under  the 
heading  of  “ Pies  ” (No.  72). 

Boston  Baked  Beans.  (42.) 

One  quart  of  haricot  beans. 

One  pound  of  pickled  pork. 
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Pick  the  beans  over  carefully,  wash,  and  soak  all 
night  in  cold  water.  In  the  morning  put  them  on 
in  a saucepan  and  partially  boil  them,  until  they 
begin  to  split  open,  which  will  take  about  half-an- 
hour. 

Then  drain  off  the  water  and  put  the  beans  into  a 
two  quart  round  brown  earthenware  jar.  The  kind 
sold  for  holding  meal,  etc.,  answers  very  well,  or  a 
Lancashire  Hot  Pot  jar.  Take  one  pound  of  pickled 
pork,  slash  the  top  of  it,  and  bury  it  in  the  middle  of 
the  beans.  Season  with  a little  salt,  but  not  too 
much,  as  the  pork  is  salt.  Then  cover  them  with 
boiling  water  and  put  them,  without  a lid,  into  the 
oven. 

Let  them  cook  slowly  all  day  long,  while  the  fire  is 
alight,  occasionally  pouring  on  a little  boiling  water 
as  they  get  dry.  By  night  they  will  be  sufficiently 
done,  but  if  they  are  not' wanted  till  breakfast  of  the 
next  day,  they  will  be  all  the  better  for  being  left  in 
the  warm  oven  through  the  night.  They  may  either 
be  served  in  an  entree  dish  with  the  pork  in  the  middle, 
or  be  sent  to  table  with  a napkin  arranged  neatly 
round  the  jar.  No  boiling  water  should  be  added 
for  an  hour  or  two  before  they  are  taken  from  the 
oven,  or  they  vail  not  be  brown. 

Creamed  Potatoes.  (43.) 

Four  cold  boiled  potatoes. 

One  cup  of  milk. 

Butter  the  size  of  a walnut. 

Pepper  and  salt. 

One  small  teaspoonful  of  flour. 

Put  the  butter  in  a frying-pan,  and  when  it  bubbles 
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stir  the  flour  smoothly  in.  Add  the  milk,  seasoning, 
and  the  potatoes  cut  in  dice.  Simmer  for  ten  or 
fifteen  minutes  and  serve  hot  for  breakfast  or 
luncheon. 

Saratoga  Potatoes.  (44.) 

Potatoes. 

Boiling  lard. 

Salt. 

Peel  four  raw  potatoes.  Slice  them  with  a sharp  * 
knife  to  the  thickness  of  note  paper,  which  requires 
some  practice.  As  you  slice  them,  throw  into  ice- 
cold  water  and  allow  them  to  remain  as  long  as  con- 
venient. Dry  them  thoroughly  in  a clean  cloth.  Have 
ready  a pan  with  deep  boiling  lard.  Put  in  the 
potatoes  a few  at  a time,  using  a frying  basket.  Pry 
until  of  a pale  golden  brown,  which  will  be  in  a minute 
or  two  if  the  fat  is  as  hot  as  it  should  be.  Sprinkle 
them  with  salt  while  they  are  hot.  These  potatoes 
will  keep  several  days  in  a dry  place,  and  may  be  re- 
heated in  the  oven  when  required  for  use. 

Fried  Potatoes.  (45.) 

Cold  boiled  potatoes. 

Three  tablespoonfuls  of  butter. 

One  tablespoonful  of  chopped  parsley. 

One  small  chopped  onion. 

Pepper  and  salt. 

Cut  the  potatoes  into  large  dice,  and  season  them. 
Pry  the  onion  in  the  butter ; when  brown  remove  it 
and  put  in  the  potatoes.  Stir  with  a fork,  but  do  not 
break.  When  hot  add  the  parsley.  Cook  two 
minutes  longer  and  serve  very  hot. 
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Sacked  Potatoes.  (46.) 

Potatoes. 

Butter. 

Cream. 

Salt  and  pepper. 

Grated  cheese. 

Milk. 

One  egg  to  every  six  potatoes. 

Take  large,  fair  potatoes,  wash  them  very  clean, 
bake  till  soft — about  forty-five  minutes — and  cut  a 
round  piece  off  the  top  of  each  one.  Scrape  out  the 
inside  carefully,  taking  care  not  to  break  the  skin,  and 
set  aside  the  empty  cases  with  the  covers.  Mash  the 
inside  very  smoothly,  working  into  it  while  hot  some 
butter  and  cream,  about  half  a teaspoonful  of  each  for 
every  potato.  Season  with  salt  and  pepper,  with  a 
good  pinch  of  grated  'cheese  for  each  ; work  it  very 
soft  with  milk,  and  put  into  a saucepan  to  heat,  stir- 
ring to  prevent  burning.  When  scalding  hot  stir  in  one 
well-beaten  egg  for  six  large  potatoes.  Boil  up  once, 
fill  the  skins  with  the  mixture,  replacing  the  caps, 
return  them  to  the  oven  for  three  minutes  ; arrange 
upon  a napkin  in  a deep  dish,  the  caps  uppermost, 
cover  with  a fold  of  the  napkin  and  serve  very  hot. 

Baked  Sweet  Potatoes.  (47.) 

Sweet  potatoes  as  required. 

Sweet  potatoes  are  tasted  in  peifetion  when  baked 
in  their  jackets,  as  they  are  very  likely  to  be  watery 
when  boiled,  especially  such  as  we  are  able  to  buy  in 
England.  They  take  from  an  hour  to  an  hour  and  a 
quarter  to  bake,  and  should  be  served  hot,  wrapped  in 
a napkin,  and  eaten  with  butter. 
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Boiled  Sweet  Potatoes.  (48.) 

Swest  potatoes. 

Salt. 

Water. 

Sweet  potatoes  require  longer  to  boil  than  ordinary 
ones.  Put  them  on  in  cold  water  without  peeling 
them,  and  boil  for  forty-five  minutes.  Try  with  a 
fork,  and  when  soft  drain  off  the  water,  and  leave  in 
a warm  place  on  the  stove  with  the  lid  of  the  saucepan 
ajar  to  dry  them.  Peel  before  sending  to  table. 

Roast  Sweet  Potatoes  with  Meat.  (49.) 

Sweet  potatoes  as  required. 

First  boil  the  potatoes  until  partially  cooked,  and 
then  put  them  round  the  meat  for  the  remainder  of 
the  time,  basting  them  frequently. 

Fried  Sweet  Potatoes.  (50.) 

Cold  boiled  sweet  potatoes. 

Dripping  or  butter. 

The  remains  of  cold  boiled  or  baked  sweet  potatoes 
make  a very  nice  breakfast  dish,  cut  in  lengthwise 
slices,  and  fried  a few  minutes  in  butter  or  dripping. 
Season  with  salt  and  pepper. 
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BREAKFAST  DISHES. 

Boiled  Hominy.  (51.) 

One  cup  of  hominy. 

One  quart  of  water. 

Salt. 

Soak  the  hominy  overnight  in  cold  water.  In  the 
morning  pour  off  the  water  and  put  the  hominy  on  in 
a saucepan  in  the  above  proportions.  Season  with 
salt.  Boil  for  nearly  five  minutes  and  serve  in  the 
same  way  as  oatmeal  porridge. 

Fried  Hominy.  (52.) 

Cold  boiled  hominy. 

Butter. 

Boil  as  above,  and  pour  when  hot  into  a small  jar 
or  bowl.  When  cold  it  will  form  into  a stiff  mould 
and  may  then  be  cut  into  slices.  Fry  in  a little 
butter  or  bacon  fat  and  serve  either  with  bacon,  or  by 
itself  with  golden  syrup  to  accompany  it. 

Chickens’  Livers  and  Bacon.  (53.) 

Chickens’  livers. 

Bacon. 

Toast. 

This  is  a dainty  way  of  utilising  the  livers  of 
chickens,  and  is  a very  appetising  little  breakfast  dish. 
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Cut  some  very  thin  rashers  of  “streaky”  bacon. 
Roll  each  little  liver  in  a strip  of  the  bacon,  tie  it 
round  with  a piece  of  string,  or  fasten  with  a tiny 
wooden  pin,  and  fry  until  the  liver  is  cooked  through. 
Remove  the  string  and  serve  on  little  rounds  of  toast 
or  fried  bread. 

Fried  Bananas.  (54.) 

Bananas. 

Butter. 

Bananas  prepared  in  this  way  make  a pleasant  and 
wholesome  change  for  breakfast,  and  they  are  sure 
to  be  appreciated.  Choose  firm,  large  bananas.  Peel 
and  cut  into  lengthwise  slices.  Fry  in  a little  butter, 
or  with  the  bacon  until  they  begin  to  brown.  Serve 
with  the  bacon,  or  alone,  as  preferred. 

Potatoes  Stewed  in  Milk.  (55.) 

Potatoes  stewed  in  milk  form  a favourite  American 
breakfast  dish.  It  will  be  found  under  the  heading  of 
“ Creamed  Potatoes,”  Recipe  No.  43. 

Boston  Baked  Beans.  (56.) 

Baked  beans  are  also  properly  a breakfast  dish,  but 
they  are  given  among  the  Vegetables,  Recipe  No.  42. 
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EGGS. 

Scrambled  Eggs.  (57.) 

Eggs. 

Milk. 

Butter. 

Pepper  and  salt. 

Toast. 

To  each  egg  take  a tablespoonful  of  milk  and  a 
piece  of  butter  the  size  of  a small  walnut.  Beat  the 
eggs  lightly  together  in  a basin.  Season  with  salt 
and  pepper,  heat  the  milk  and  butter  to  boiling  point 
in  a frying  pan,  and  add  the  beaten  eggs.  Stir  the 
mixture  quickly  round  and  round  to  prevent  its 
sticking  to  the  pan.  In  from  three  to  five  minutes 
the  eggs  will  be  set.  Then  turn  them  quickly  on  to 
hot  buttered  toast  on  a very  hot  plate,  and  serve  at 
once. 

Scrambled  Eggs  with  Minced  Ham.  (58.)- 

Four  eggs. 

One  tablespoonful  of  butter. 

Pepper  and  salt. 

Parsley. 

Minced  ham. 

Buttered  toast. 

Put  the  butter  into  the  frying  pan.  When  it  is  hot 
stir  in  the  well-beaten  eggs  seasoned  with  salt  and 
pepper  and  a little  chopped  parsley.  Stir  them  for 
three  minutes.  Have  ready  some  slices  of  buttered 
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toast  cut  into  rounds  with  a pastry  cutter.  Spread 
on  these  some  finely  minced  ham  or  tongue.  Heap 
the  stirred  egg  upon  these  in  mounds,  and  serve  very 
hot. 

Baked  Eggs.  (59.) 

Eggs. 

Cream. 

Butter. 

Pepper  and  salt. 

Butter  some  small  fireproof  brown  china  dishes. 
Into  each  one  break  a new  laid  egg,  pepper  and  salt 
each  egg,  and  pour  on  each  a tablespoonful  of  thick, 
sweet  cream.  On  top  sprinkle  some  tiny  bits  of  butter, 
and  bake  in  the  oven  till  the  whites  are  set,  but  be 
sure  not  to  leave  them  in  until  the  yolks  are  hard. 

Plain  Omelette.  (60.) 

Pour  eggs. 

Two  tablespoonfuls  of  milk. 

One  saltspoonful  of  salt. 

One  tablespoonful  of  butter. 

Beat  the  eggs  well,  add  the  milk  and  salt.  Put  the 
butter  in  a frying  or  omelette  pan.  When  it  is  very 
hot  pour  in  tho  eggs  ; stir  them  gently  for  a few 
seconds  and  then  leave  till  set,  slipping  a palette  knife 
under  to  prevent  burning.  When  the  under  side  is 
sufficiently  cooked,  stand  the  pan  in  the  oven  for  a 
few  minutes  to  cook  the  top.  When  done,  fold  the 
two  sides  together  and  serve  at  once.  Ten  or  fifteen 
minutes  altogether  for  cooking. 

Savoury  Omelette.  (61.) 

Make  in  the  same  way  as  the  preceding  recipe,  only 
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just  before  frying  add  a tablespoonful  of  chopped 
parsley  and  fine  herbs. 

Tomato  Omelette.  (62.) 

Half  a pound  of  tomatoes  (or  half  a tin). 

One  small  chopped  onion. 

Five  eggs. 

One  powdered  cream  cracker  ( see  No.  9)  or  fine 
breadcrumbs. 

A piece  of  butter  the  size  of  a walnut. 

Salt  and  pepper. 

Peel  the  tomatoes  if  necessary ; stew  for  thirty 
minutes  together  with  the  chopped  onion,  finely 
powdered  cracker,  seasoning  and  butter.  Beat  the 
eggs  very  lightly,  whites  and  yolks  separately,  and 
mix  with  the  tomatoes.  Melt  a small  piece  of  butter 
in  the  omelette  pan,  and  when  very  hot,  pour  in  the 
mixture.  Do  not  stir,  and  when  set  fold  lightly 
together  and  serve  at  once. 

Stuffed  Eggs.  (63.) 

Eggs  as  required. 

Pepper  and  salt. 

Cucumber  pickle. 

Boil  the  eggs  for  fifteen  minutes,  and  throw  them 
into  cold  water  to  cool.  Remove  the  shells,  cut  the 
eggs  in  two  transversely,  and  take  a small  slice  off 
the  end  of  each  half  to  make  it  stand  upright.  Take 
out  the  yolks,  rub  them  fine,  add  pepper  and  salt,  and 
to  each  egg  half  a teaspoonful  of  finely  chopped 
cucumber  pickle.  Then  return  the  mixture  to  the 
halves,  heaping  it  in  little  mounds.  Garnish  with 
parsley  or  with  chopped  pickle. 
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PIES. 

Plain  Pie-crust.  (64.) 

One  quart  of  flour. 

Half  a pound  of  lard. 

Half  a pound  of  butter. 

One  teacupful  of  ice-water. 

One  saltspoonful  of  salt. 

Rub  the  lard  into  the  flour  and  salt  quickly  and 
lightly.  Wet  with  the  ice-water,  and  work  into  a 
stiff  dough.  Roll  thinly  out  on  a floured  board. 
Spread  the  butter  in  bits  all  over  the  paste,  using  a 
knife  for  the  purpose.  Fold  the  paste  and  roll  out 
again,  repeating  the  process  until  the  butter  is  used 
up.  Lay  it  away  in  a cold  place  for  an  hour  or  more 
before  using. 


To  Make  a Pie.  (65.) 

For  a pie  plate,  use  an  earthenware  or  tin  plate 
the  size  of  an  ordinary  dinner  plate.  Rub  it  with 
lard  or  butter.  Cover  the  bottom  smoothly  with  a 
thinly  rolled  layer  of  the  paste.  Trim  the  overhang- 
ing edges  neatly  away  round  the  plate  with  a sharp 
knife.  Then  fill  with  the  fruit  or  other  filling,  what- 
ever it  may  be.  Moisten  the  edges  slightly  with 
water.  Cover  with  the  top  crust,  and  press  the  edges 
together  with  a pastry  fluter  or  the  handle  of  a knife. 
Ornament  the  top  crust  with  the  point  of  a knife, 
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cutting  through  in  places  to  allow  the  steam  to  escape. 
Bake  in  a hot  oven. 

Plain  Pastry  Sufficient  for  One  Pie.  (66.; 

One  cup  of  flour. 

Half  a cup  of  butter  and  lard  mixed. 

One  saltspoonful  of  salt. 

Rub  the  lard  into  the  flour,  or  chop  it  in  with  a 
knife.  Moisten  with  cold  water  sufficient  to  roll  out, 
and  then  proceed  as  in  the  previous  recipe  for  Pie- 
crust, No.  64. 

Apple  Pie,  No.  I.  (67.) 

Pastry  made  by  Recipe  No.  66. 

Apples. 

Sugar. 

Ground  cinnamon. 

Butter. 

Cover  a buttered  plate  with  a thin  layer  of  crust. 
Pare,  core,  and  cut  into  thin  slices  enough  apples  to 
fill  it.  Sprinkle  them  with  a cupful  of  sugar,  or  more 
if  sour.  Season  with  a teaspoonful  of  ground  cin- 
namon. Dot  small  pieces  of  butter  about  over  the 
top.  Pour  two  tablespoonfuls  of  water  over  the 
apples.  Cover  with  the  top  crust  and  bake  until  tiie 
apples  are  soft — about  forty-five  minutes. 

Apple  Pie,  No.  II.  (68.) 

Pastry  made  by  Recipe  No.  66. 

Six  apples. 

Butter. 

Spice. 

Sugar. 
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Pare,  core,  and  culj  into  quarters  sis  medium-sized 
apples.  Stew  them  until  soft  with  a little  water. 
Add  a piece  of  butter  the  size  of  a walnut.  Sweeten 
to  taste.  Flavour  with  nutmeg  or  cinnamon.  When 
cold,  fill  your  pie  with  this  and  bake  thirty-five 
minutes  in  a hot  oven. 

Lemon  Pie.  (63.) 

Two  cupfuls  of  boiling  water. 

Two  cupfuls  of  sugar. 

Four  eggs. 

Two  lemons  (grated  rind  and  juice). 

A piece  of  butter  the  size  of  an  egg. 

Two  tablespoonfuls  of  cornflour. 

Eub  the  cornflour  smooth  with  a little  cold  water, 
and  stir  it  into  the  boiling  water  in  a saucepan  ; stir 
until  it  looks  clear.  Have  ready  the  sugar  and 
butter  rubbed  together,  and  pour  the  boiling  mixture 
over  them.  When  nearly  cold,  add  the  yolks  of  four 
eggs  and  the  white  of  one,  also  the  grated  rind  and 
juice  of  the  lemons. 

Line  a deep  plate  with  a nicely  made  pie-crust, 
making  a little  wall  of  the  pastry  round  the  edge. 
Fill  the  open  shell  thus  formed  with  the  mixture  and 
bake  for  haJf  an  hour. 

Beat  the  whites  of  the  three  remaining  eggs  stiffly 
with  two  tablespoonfuls  of  sugar,  and  when  the  pie  is 
done  spread  it  over  the  top,  sprinkle  with  sugar,  and 
return  to  the  oven  for  a few  minutes  to  brown  slightly. 

Peach  Pie.  (70.) 

Peaches. 

Pastry  made  by  Recipe  No.  66. 

Sugar. 
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Peel,  stone,  and  slice  the  peaches.  Line  a pie  plate 
with  a good  short  crust  and  fill  it  with  the  sliced  fruit. 
Sprinkle  with  sugar.  Crack  one  or  two  of  the  peach 
stones  and  place  the  kernels  among  the  peaches.  Cut 
some  of  the  paste  into  strips,  and  place  these  cross- 
wise over  the  peaches.  Bake  forty  minutes  in  a quick 
even.  Serve  with  cream. 

Peach  or  Apple  Meringue  Pie.  (71.) 

Peaches  or  apples. 

Pastry. 

Sugar. 

Three  eggs  (whites  only). 

Three  tablespoonfuls  of  caster  sugar. 

Vanilla. 

Stew  the  peaches  or  apples  until  soft.  Sweeten 
according  to  taste. 

Have  ready  a pi9  plate  lined  with  crust  to  form  an 
open  shell,  as  for  Lemon  Pie,  Recipe  No.  69.  Pill  the 
crust  with  the  stewed  fruit,  and  bake  for  forty 
minutes.  When  done,  spread  over  it  a thick  meringue 
made  by  whipping  the  whites  of  three  eggs  to  a stiff 
froth,  and  adding  three  tablespoonfuls  of  caster  sugar. 
Flavour  with  vanilla,  and  put  in  the  oven  until  the 
meringue  is  set  and  slightly  brown.  Serve  cold. 

Cranberry  Pie.  (72.) 

One  pint  of  cranberries. 

One  cup  of  water. 

One  cup  of  sugar. 

Boil  the  cranberries  with  the  water  until  reduced 
to  a pulp — about  half  an  hour.  Add  the  sugar,  and 
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taste  to  see  if  sweet  enough.  Remove  from  the  fire 
and  strain  through  a colander  to  remove  the  skins. 

Line  a buttered  pie  plate  with  short  crust.  Spread 
with  the  stewed  cranberries.  Cut  some  of  the  paste 
in  strips,  and  place  crosswise  over  the  fruit.  Bake 
for  forty  minutes. 

Pumpkin  Pie.  (73.) 

One  quart  of  stewed  pumpkin. 

One  pint  of  milk. 

Half  a cup  of  sugar. 

Four  eggs. 

One  teaspoonful  of  ginger. 

Half  a teaspoonful  of  salt. 

If  the  pumpkin  is  fresh  it  must  be  stewed  in  as  little 
water  as  possible  until  it  is  soft  enough  to  go  through  a 
coarse  sieve.  The  tinned  pumpkin,  which  is  very  good, 
is  already  cooked,  and  has  only  to  be  mixed  gradually 
with  the  boiling  milk  in  the  above  proportions. 
When  cool,  add  the  well-beaten  eggs  and  the  ground 
ginger.  Flavour  with  a little  cinnamon,  if  liked,  or 
essence  of  lemon. 

Prepare  the  crust  the  same  as  for  Lemon  Pie,  Recipe 
No.  69,  making  an  open  shell  of  the  pastry.  Fill 
with  the  stewed  pumpkin.  Bake  without  a cover  for 
forty-five  minutes,  or  until  the  custard  is  firm. 

Squash  Pie.  (74.) 

This  is  made  in  precisely  the  same  way  as  the 
pumpkin  one  in  the  preceding  recipe,  only  substituting 
squash  for  pumpkin. 

Mince-meat.  (75.) 

Two  pounds  of  lean  beef  or  tongue,  weighed  after 
chopping. 
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One  pound  of  beef  suet,  chopped  very  fine. 

Five  pounds  of  apples. 

Two  pounds  of  raisins. 

One  pound  of  sultanas. 

Two  pounds  of  currants. 

Three  quarters  of  a pound  of  citron. 

Two  tablespoonfuls  of  cinnamon. 

One  tablespoonful  of  grated  nutmeg. 

Two  tablespoonfuls  of  mace. 

One  tablespoonful  each  of  ground  cloves  and 
allspice. 

One  tablespoonful  of  salt. 

Two  pounds  of  brown  sugar. 

One  pint  of  best  brandy. 

One  quart  of  sherry. 

Boil  the  meat  the  day  before  it  is  wanted.  Pick 
out  all  bits  of  gristle  and  fat.  Chop  very  finely. 
Carefully  free  the  beef  suet  from  strings,  and  chop  as 
fine  as  possible.  Mix  these  with  the  finely  chopped 
apples,  raisins,  and  other  ingredients  in  a preserving 
pan.  Heat  them  all  together  to  boiling  point,  and 
put  in  a tightly  covered  stone  jar. 

This  mince-meat  will  keep  all  winter  in  a dry  place. 

Mince  Pies.  (76.) 

Puff  paste. 

A cupful  of  mince -meat. 

Butter. 

Sugar. 

Butter  an  earthenware  plate.  Line  it  with  a rich 
puff-paste.  Spread  on  it  a large  cupful  of  the  mince- 
meat, on  which  sprinkle  some  small  bits  of  butter  and 
a little  sugar.  Cover  with  a layer  of  the  crust  and 
bake  for  fifty  minutes. 
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Chocolate  Pudding.  (77.) 

One  quart  of  milk. 

Hall'  a cupful  of  caster  sugar. 

Three  ounces  of  grated  vanilla  chocolate. 

Three  tablespoonfuls  of  cornflour. 

Two  eggs. 

Boil  the  milk  ; stir  in  the  grated  chocolate,  the 
cornflour  dissolved  in  a little  cold  milk,  the  sugar 
and  the  beaten  yolks ’of  the  eggs.  Bake  in  a buttered 
pudding  dish  until  the  custard  is  set.  When  cold 
beat  the  whites  of  the  eggs  until  they  are  stiff,  add 
to  them  half  a cupful  of  caster  sugar,  and  spread 
smoothly  on  the  top  of  the  pudding.  Slightly  brown 
it  in  the  oven.  Serve  cold. 

Queen’s  Pudding.  (78.) 

One  large  cup  of  stale  breadcrumbs. 

One  cup  of  white  sugar. 

One  pint  of  milk. 

Three  eggs. 

One  lemon  (juice  and  rind). 

Bring  the  milk  to  boiling  point  and  pour  half  of  it 
over  the  crumbs,  add  the  remainder  of  the  milk 
gradually  to  the  beaten  yolks,  and  one  white,  of  the 
eggs,  the  sugar  and  the  juice  and  grated  rind  of  the 
lemon.  Beat  all  together  and  pour  into  a buttered 
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pudding  dish.  Bake  for  half  an  hour.  When  cold 
spread  it  with  a thin  layer  of  red  currant  or  other 
jelly.  Whip  the  whites  of  the  remaining  eggs  very 
stiffly,  and  add  to  them  two  tablespoonfuls  of  caster 
sugar ; spread  smoothly  over  the  pudding  and  return 
to  the  oven  until  it  is  slightly  brown.  Decorate  with 
bits  of  the  red  currant  jelly.  Serve  cold. 

Peach  Pudding.  (79.) 

One  pint  of  cream. 

Two  tablespoonfuls  of  caster  sugar. 

Half  a tin  of  peaches. 

Half  an  ounce  of  gelatine. 

Dissolve  the  gelatine  in  a little  warm  water.  Whip 
the  cream  stiffly  and  add  the  caster  sugar.  Chop  the 
peaches  into  small  pieces.  Mix  all  together,  and  pour 
into  a wet  mould.  Place  on  ice  or  where  it  is  cold  to 
harden.  Turn  out  when  required. 

Banana  and  Orange  Pudding.  (80.) 

One  pint  of  milk. 

Three  eggs. 

Two  tablespoonfuls  of  caster  sugar. 

Vanilla. 

Four  oranges,  six  bananas. 

Peel  the  bananas  and  oranges  and  cut  them  into 
thin  slices.  Carefully  remove  the  seeds  from  the 
oranges.  Arrange  them  in  alternate  layers  in  a glass 
dish,  sprinkling  each  layer  with  caster  sugar.  Make  a 
custard  by  boiling  the  milk,  eggs,  and  sugar.  Flavour 
with  vanilla.  When  cold  pour  it  over  the  bananas  and 
oranges.  Whipped  cream,  sweetened  and  flavoured, 
may  be  used  if  preferred. 
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Brown  Betty  Pudding.  (81.) 

One  cup  of  breadcrumbs. 

Two  cups  of  cooking  apples  (chopped). 

Half  a cup  of  sugar. 

One  teaspoonful  of  ground  cinnamon. 

Two  tablespoonfuls  of  butter. 

Chop  the  apples  finely,  and  put  a layer  of  them  at 
the  bottom  of  a buttered  pudding  dish.  Sprinkle  them 
with  sugar,  cinnamon  and  little  bits  of  butter  ; cover 
with  breadcrumbs,  and  then  another  layer  of  apple, 
and  so  on  until  the  dish  is  full.  Sprinkle  the  top  layer 
of  breadcrumbs  with  bits  of  butter.  Cover  closely 
and  bake  for  forty  minutes.  Serve  hot,  with  cream 
and  sugar. 

Troy  Pudding.  (82.) 

One  cup  of  suet. 

One  cup  of  milk. 

One  cup  of  raisins  (stoned  and  chopped). 

One  cup  of  molasses. 

Thre3  and  a half  cups  of  flour. 

One  teaspoonful  of  carbonate  of  soda. 

Half  a teaspoonful  of  salt. 

Chop  the  suet  and  raisins.  Mix  all  the  dry  in- 
gredients together.  Then  add  the  molasses  and  milk, 
and  the  carbonate  of  soda  dissolved  in  a teaspoonful 
of  hot  water.  Press  into  a well-buttered  pudding 
mould,  and  steam  for  three  hours.  Serve  hot  with 
lemon  sauce. 

Peach  Cups.  (83.) 

One  pint  of  milk. 

Two  and  a half  cups  of  flour. 

Two  eggs. 
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One  tablespoonful  of  melted  butter. 

Half  a teaspoonful  of  salt. 

Two  teaspoonfuls  of  baking  powder. 

Peaches  as  required. 

Beat  the  eggs  until  light,  add  the  milk,  salt,  and 
flour  ; beat  thoroughly,  then  add  the  melted  butter 
and  baking  powder.  Grease  some  small  cups,  half 
fill  with  the  batter,  put  into  each  cup  a half  peach, 
cover  with  batter,  dust  with  caster  sugar,  stand  the 
cups  in  a baking  pan  half  filled  with  boiling  water, 
and  bake  twenty  minutes  in  a quick  oven.  Serve 
hot  with  sweetened  cream. 

Angel  Charlotte.  (84.) 

Angel  cake.  ( See  No.  88. ) 

A pint  of  cream. 

Half  an  ounce  of  gelatine. 

Vanilla. 

Crystallised  violets. 

Caster  sugar. 

Make,  a loaf  of  angel  cake  according  to  the  recipe 
under  Cakes  (No.  88),  and  bake  it  in  a round  tin. 
When  the  cake  is  cold,  cut  the  centre  carefully  out, 
leaving  a wall  two  inches  in  thickness.  Soak  half  an 
ounce  of  gelatine  in  cold  water.  Whip  a pint  of 
cream  ; sweeten  it  and  flavour  with  vanilla.  Dissolve 
the  gelatine  in  a little  boiling  water,  and  add  to  the 
cream.  Beat  until  stiffening,  and  pour  into  the  cake. 
Cover  with  a lid  cut  from  the  top  of  the  centre.  Ice 
the  whole  with  boiled  icing.  Ornament  the  top  with 
crystallised  violets. 
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CAKES. 

General  Directions  for  Making  Cakes. 

The  secret  of  the  American  cook’s  success  in  cake- 
making is  in  the  care  with  which  the  ingredients  are 
mixed  together,  and  in  the  fact  that  only  the  very  best 
materials  are  used. 

In  the  first  place  the  butter  should  be  well  beaten 
with  a wooden  spoon,  until  it  is  almost  white  and  of 
a creamy  consistency.  Next  is  added  the  sugar,  which 
for  all  delicate  or  -white  cakes  should  be  caster,  and 
bought  of  a reliable  grocer.  The  well-beaten  yolks  of 
the  eggs  come  next,  and  then  the  carbonate  of  soda 
dissolved  in  the  milk.  Finally  beat  in  the  flour  (best 
Vienna)  sifted  with  the  cream  of  tartar,  and  the  -whites 
of  the  eggs  beaten  to  a stiff  froth. 

The  oven  should  be  hot  but  not  fierce  when  the 
cake  is  put  in ; and  after  it  is  put  in,  the  oven  door 
must  not  be  opened  for  ten  minutes. 

The  tin  in  which  the  cake  is  baked  should  be  lined 
with  well- buttered  browm  paper. 

Only  practice  will  teach  the  exact  length  of  time 
required  to  bake  a cake,  but,  roughly  speaking,  a 
medium  sized  one  will  take  from  thirty  to  forty-five 
minutes. 
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Lemon  Jelly  Cake.  (85.) 

Half  a cup  of  butter. 

Two  cups  of  sugar. 

One  cup  of  milk. 

Three  eggs. 

Three  and  a half  cups  of  flour. 

Two  teaspoonfuls  of  cream  of  tartar. 

One  teaspoonful  of  carbonate  of  soda. 

Beat  the  butter  to  a creamy  whiteness,  and  rub  the 
sugar  well  into  it.  Add  the  yolks  of  the  eggs,  then  the 
milk,  in  which  has  been  dissolved  the  soda.  Warm 
the  flour,  sift  it  with  the  cream  of  tartar,  and  add 
them  to  the  other  ingredients.  Beat  well  to  free  from 
lumps,  and  finally  stir  in  the  stiffly  beaten  whites  of 
the  eggs.  Pour  the  cake  into  three  or  four  round 
tins,  not  more  than  half  an  inch  in  depth.  These 
will  bake  in  ten  or  fifteen  minutes.  When  the  cakes 
are  cool  pile  them  one  on  top  of  another  ; make  the 
following  filling  and  spread  it  thinly  between  each 
layer.  Ice  the  cake  with  a soft  glaze,  flavoured  with 
a little  lefnon  juice. 

Lemon  Filling. 

One  large  fair  lemon. 

One  cup  of  sugar. 

Half  a cup  of  water. 

One  egg. 

One  teaspoon ful  of  cornflour. 

One  teaspoonful  of  butter. 

Grate  the  rind  of  the  lemon,  and  put  it  in  a sauce- 
pan together  with  the  juice,  the  water,  the  sugar, 
beaten  egg,  the  cornflour  rubbed  smooth  in  a little 
water,  and  the  butter.  Boil  them  all  together  until 
the  mixture  begins  to  thicken  slightly.  When  it  is 
cold,  place  it  between  the  layers  of  the  cake. 
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Silver  Cake.  (86.) 

Half  a cup  of  butter. 

One  and  a half  cup3  of  sugar. 

Half  a cup  of  milk. 

Two  cups  of  flour. 

Four  eggs  (whites  only). 

Half  a teaspoonful  of  cream  of  tartar. 

One  teaspoonful  of  carbonate  of  soda. 

Mix  in  the  same  way  as  the  preceding  cake,  but 
bake  in  one  square  cake  tin,  for  about  thirty  minutes. 
Ice  with  chocolate  icing.  The  yolks  of  the  eggs,  which 
are  left  over,  may  be  used  for  gold  cake,  or  for  custard 
pudding. 

Gold  Cake.  (87.) 

One  and  three  quarter  cups  of  sugar. 

Three  quarters  of  a cup  of  butter. 

Three  quarters  of  a cup  of  milk. 

Two  and  a half  cups  of  flour. 

The  yolks  of  four  eggs  and  the  white  of  one. 

Half  a teaspoonful  of  carbonate  of  soda. 

One  teaspoonful  of  cream  of  tartar. 

Mix  as  previously  directed.  Bake  in  one  long 
shallow  tin.  Glaze  with  soft  white  icing,  for  which  a 
recipe  is  given  further  on  (No.  106). 

Angel  Cake.  (88.) 

Eleven  eggs  (whites  only). 

One  and  a half  cups  of  sugar  (sifted  caster). 

Ono  cup  of  flour,  sifted  four  times. 

One  teaspoonful  of  vanilla. 

One  teaspoonful  of  cream  of  tartar. 

Beat  the  whites  until  stiff  enough  to  stand  alone, 
adding  the  sugar  gradually.  Then  add  the  vanilla. 
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and  next  the  flour,  into  which  the  cream  of  tartar  has 
been  thoroughly  mixed.  Do  not  grease  the  tin.  Bake 
forty  minutes  in  a moderate  oven.  There  is  a special 
tin  made  for  baking  angel  cake,  with  a funnel  up  the 
centre,  and  three  little  legs  on  which  the  tin  is  turned 
upside  down  on  coming  out  of  the  oven  ; but  if  this 
cannot  be  procured,  the  cake  may  be  made  in  an 
ordinary  round  cake-tin. 

Cream  Cake.  (89.) 

Two  cups  of  sugar. 

Two-thirds  of  a cup  of  butter. 

Half  a cup  of  milk. 

Three  cups  of  flour. 

Four  eggs. 

Half  a teaspoonful  of  carbonate  of  soda. 

One  teaspoonful  of  cream  of  tartar. 

Mix  as  usual.  Bake  in  layers  as  for  lemon  jelly 
cake,  and  when  cold  spread  with  the  following  cream  : — 

Filling  for  Cream  Cake. 

Half  a pint  of  milk. 

Half  a cup  of  sugar. 

One  egg. 

Two  teaspoonfuls  of  cornflour. 

One  teaspoonful  of  essence  of  vanilla. 

Heat  the  milk  to  boiling  point,  and  stir  in  the  corn- 
flour wet  with  a little  cold  milk  ; mix  a little  of  the 
hot  milk  gradually  in  with  the  beaten  egg  and  sugar  ; 
return  it  to  the  rest  of  the  custard,  and  boil,  stirring 
constantly,  until  it  thickens  slightly.  Let  it  cool 
before  adding  the  vanilla  and  then  spread  between  the 
layers  of  the  cake. 
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Chocolate  Cake,  No.  I.  (go.) 

Two  cups  of  sugar. 

Two  thirds  of  a cup  of  butter. 

One  cup  of  milk. 

Three  and  a half  cups  of  flour. 

The  yolks  of  five  eggs  and  the  whites  of  two. 

Half  a teaspoonful  of  soda. 

One  teaspoonful  of  cream  of  tartar. 

Bake  in  layers  as  for  Lemon  Jelly  Cake  (No.  85), 
and  put  the  following  mixture  between  the  layers,  or 
if  preferred  bake  in  one  tin,  and  ice  with  chocolate. 
In  the  United  States,  Baker’s  unsweetened  chocolate 
is  used  for  cooking  purposes,  but  as  it  is  so  difficult  to 
procure  the  unsweetened  chocolate  in  England,  the 
Chocolate  Menier  may  be  used ; but  of  course  in  that 
case  so  much  sugar  is  not  required. 

Chocolate  Icing.  (91.) 

The  whites  of  two  eggs. 

One  and  a half  cups  of  caster  sugar. 

Six  tablespoonfuls  of  grated  unsweetened  choco- 
late. 

One  teaspoonful  of  essence  of  vanilla. 

Put  the  chocolate  and  sugar  in  a saucepan  with  two 
tablespoonfuls  of  hot  water.  Stir  over  the  fire  until 
smooth  and  glossy.  Beat  the  whites  of  the  eggs  stiff, 
and  add  the  sugar  and  chocolate.  When  the  cake  is 
cold  spread  it  between  the  layers  and  pour  over  the 
top. 

Or 

Melt  one  package  of  Chocolate  Menier  with  half  a 
small  teacupful  of  milk,  add  a small  cup  of  sugar  and 
a piece  of  butter  the  size  of  a walnut.  Boil  until 
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dark  and  glossy  and  beginning  to  thicken.  Beat  until 
cool  and  spread  on  the  cake. 

Chocolate  Cake,  No.  II.  (92.) 

One  cup  of  sugar. 

Half  a cup  of  butter. 

Half  a cup  of  milk. 

One  cup  of  flour. 

Half  a cup  of  cornflour. 

The  whites  of  three  eggs. 

One  teaspoonful  of  cream  of  tartar. 

Half  a teaspoonful  of  carbonate  of  soda. 

Mix  as  usual.  Bake  in  a round  scalloped  or  other 
tin,  and  ice  with  chocolate  as  described  in  the  previous 
recipe. 

Chocolate  Cream  Cake.  (93.) 

One  and  a half  cups  of  sugar. 

Half  a cup  of  butter. 

Two  cups  of  flour. 

One  cup  of  milk. 

The  whites  of  four  eggs. 

One  teaspoonful  of  cream  of  tartar. 

Half  a teaspoonful  of  carbonate  of  soda. 

Mix  as  previously  described.  Bake  in  one  tin,  and 
ice  as  follows  : 

Two  cups  of  sugar. 

Half  a cup  of  water. 

Boil  till  clear  and  syrupy — about  five  minutes’  hard 
boiling.  Beat  well  until  white  and  hardening.  When 
the  cake  is  cold  pour  this  over  it.  Let  it  harden, 
which  it  will  quickly  do,  and  then  melt  two  ounces 
of  unsweetened  chocolate  with  a tiny  piece  of  butter 
the  size  of  a walnut,  and  pour  a thin  coating  of  this 
over  the  white  icing.  Leave  a few  hours  to  harden. 
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Nut  Cake.  (94.) 

One  cup  of  sugar. 

Half  a cup  of  butter. 

Half  a cup  of  milk. 

Two  cups  of  flour. 

Two  eggs. 

Half  a teaspoonful  df  carbonate  of  soda. 

One  teaspoonful  of  cream  of  tartar. 

One  cupful  of  nuts,  measured  after  cracking 
(American  hickory  nuts  or  English  walnuts). 
One  cupful  of  raisins. 

Mix  the  cake  as  previously  described,  but  last  of  all 
add  the  cupful  of  walnuts,  cracked  and  chopped  fine, 
and  chop  with  them  a cup  of  raisins  seeded  and 
dredged  in  flour. 

When  the  cake  is  cold  ice  it  with  white  icing, 
Eecipe  No.  106,  and  while  the  icing  is  still  soft 
ornament  the  top  with  half  walnuts. 

Whipped  Cream  Cake.  (95.) 

One  cup  of  butter. 

Two  cups  of  sugar. 

One  cup  of  milk. 

Three  cups  of  flour. 

The  whites  of  four  eggs. 

Half  a teaspoonful  of  carbonate  of  soda. 

One  teaspoonful  of  cream  of  tartar. 

Bake  in  layers,  and  spread  between  each  one  some 
stiffly  whipped  cream  sweetened  and  flavoured  with 
vanilla. 

Strawberry  Short  Cake.  (96.) 

Two  cups  of  flour. 

One  cup  of  sour  milk. 

A piece  of  butter  the  size  of  a walnut. 


CAKES. 


49 


One  third  of  a teaspoonful  of  soda. 

One  saltspoonful  of  salt. 

One  quart  of  strawberries. 

Mix  the  dry  ingredients  with  the  flour,  rub  together 
through  a sieve  ; then  work  in  the  butter  and  add 
gradually  the  milk.  Butter  two  round  shallow  tins 
and  spread  the  mixture  in  them.  Bake  for  fifteen 
minutes.  When  done,  split  the  cakes  open,  butter 
them  and  sprinkle  with  sugar.  Crush  one  quart  of 
strawberries,  sugar  them  to  taste,  and  spread  between 
the  layers.  Serve  at  once. 

Pound  Cake.  (97.) 

One  pound  of  sugar. 

One  pound  of  flour. 

Three  quarters  of  a pound  of  butter. 

One  pound  of  eggs. 

One  wineglass  of  brandy. 

A quarter  of  a teaspoonful  of  carbonate  of  soda. 

Cream  the  butter  and  sugar,  add  the  brandy  ; beat 
the  yolks  till  light,  then  add  the  stiffly-beaten  whites 
and  the  sifted  flour  with  the  soda  in  it.  Beat  hard 
for  several  minutes  before  putting  in  the  oven.  Bake 
for  forty  minutes.  This  cake  will  remain  good  for 
weeks  if  kept  in  a tight  tin  box,  and  is  very  rich  and 
moist. 

Orange  Cake.  (98.) 

Half  a cup  of  milk. 

Half  a cup  of  butter. 

One  cup  of  sugar. 

One  and  a half  cups  of  flour. 

The  whites  of  four  eggs. 

Half  a teaspoonful  of  carbonate  of  soda. 
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One  teaspoonful  of  cream  of  tartar. 

One  tablespoonful  of  orange  juice  and  the  thinly- 
grated  rind  added  last  of  all. 

Mix  as  previously  described,  and  bake  in  a round 
scalloped  tin.  It  is  good  either  with  or  without  the 
icing  which  is  given  below. 


Orange  Icing.  (99.) 

One  cupful  of  sugar. 

One  third  of  a cupful  of  water. 

One  egg  (white  only). 

One  saltspoonful  of  cream  of  tartar. 

Orange  juice  and  grated  rind. 

Boil  the  sugar  and  water  until  it  will  string  when 
lifted  up  on  the  spoon.  Have  ready  the  white  of  the 
egg  beaten  stiffly,  to  which  add  the  cream  of  tartar. 
Pour  the  syrup  slowly  on  the  egg,  beating  all  the  time. 
Add  one  teaspoonful  of  orange  juice  and  a little  of 
the  grated  rind.  Beat  it  until  it  will  go  on  the  cake 
without  running. 

Lemon  Sponge  Cake.  (100.) 

Two  cups  of  sugar. 

Two  cups  of  flour. 

Six  eggs. 

The  juice  and  grated  rind  of  one  lemon.  If  the 
lemon  is  a very  large  one  use  only  a part  of  it. 

Beat  the  whites  and  yolks  of  the  eggs  separately ; 
to  the  yolks  add  the  sugar  and  the  grated  rind  of  the 
lemon ; beat  the  sifted  flour  lightly  in,  and  add  the 
stiffly  beaten  whites  of  the  eggs,  and  finally  the  lemon 
juice.  Bake  in  a slow  oven  for  one  hour  and 
turn  occasionally  that  it  may  rise  evenly. 
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Fruit  Cake,  (ioi.) 

This  cake  is  as  rich  as  wedding  cake  and  will  keep 
for  a year  or  more. 

One  pound  of  butter. 

One  pound  of  sugar. 

One  pound  of  flour. 

One  pound  of  raisins  (seeded  and  chopped). 

Two  pounds  of  currants  (well  picked  over). 

Half  a pound  of  citron. 

Ten  eggs. 

One  teaspoonful  of  cream  of  tartar. 

Half  a teaspoonful  of  carbonate  of  soda. 

One  teaspoonful  of  ground  cloves. 

Half  a teaspoonful  of  mace. 

One  nutmeg. 

A wineglass  of  brandy. 

The  juice  and  the  grated  peel  of  one  lemon. 

Half  a teacupful  of  molasses. 

Rub  the  sugar  and  butter  together  to  a cream ; add 
the  molasses.  Beat  the  whites  and  yolks  of  the  eggs 
separately  and  add  them  to  the  butter  and  sugar,  then 
by  degrees  put  in  two-thirds  of  the  flour  with  the  cream 
of  tartar  sifted  among  it.  Dissolve  the  soda  in  ?,  little 
boiling  water  and  add  it  next ; then  the  spice,  the 
brandy,  and  last  of  all  the  fruit,  mixed  with  the  re- 
mainder of  the  flour.  Have  the  citron  cut  in  thin 
slices,  and  when  you  have  put  a layer  of  the  cake  into 
the  tin,  put  a layer  of  the  citron,  and  so  on  till  the 
cake  is  all  in.  Bake  for  at  least  three  hours  in  a 
moderate  oven. 


Cup  Cakes.  (102.) 

One  cup  of  butter. 

Two  cups  of  sugar. 

D 2 
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One  cup  of  milk. 

Three  cups  of  flour. 

Three  eggs. 

Half  a teaspoonful  of  carbonate  of  soda. 

One  teaspoonful  of  cream  of  tartar. 

Mix  as  for  Lemon  Jelly  Cake  (No.  85),  but  bake  in 
small  cups  or  tins,  about  two  tablespoonfuls  of  dough 
to  each  one.  Bake  about  fifteen  minutes.  When 
cold,  take  them  out  of  the  tins,  turn  them  upside 
down  and  frost  the  bottom  of  the  cakes  either  with 
chocolate  icing,  or  with  white  icing  and  a dried  cherry 
on  each  little  cake. 


Ribbon  Cake.  (103.) 

One  cup  of  butter. 

Two  and  a half  cups  of  sugar. 

One  cup  of  milk. 

Four  eggs. 

Four  cups  of  flour. 

One  teaspoonful  of  cream  of  tartar. 

Half  a teaspoonful  of  carbonate  of  soda. 

Divide  the  mixture  into  three  parts.  To  one  part 
add  a cupful  of  raisins,  seeded,  chopped,  and  dredged 
in  flour ; one  cupful  of  currants,  picked  carefully 
over  and  also  dredged,  two  tablespoonfuls  of  mo- 
lasses, a quarter  of  a pound  cf  chopped  citron,  and 
a teaspoonful  each  of  ground  cinnamon,  cloves  and 
nutmeg. 

Bake  each  part  in  a shallow  round  tin,  and  when 
they  are  done  and  while  still  hot,  place  the  cake  with 
the  fruit  in  it  between  the  two  others,  putting  white 
of  egg  between  them  to  make  them  stick  together. 
Ice  with  white  icing. 
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Poverty  Cake.  (104.) 

One  cnp  of  sugar. 

Half  a cup  of  butter. 

Half  a cup  of  milk. 

Two  cups  of  flour. 

One  egg. 

Half  a teaspoonful  of  soda. 

One  teaspoonful  of  cream  of  tartar. 

Mix  as  described  previously. 

This  is  a very  good,  light,  plain  cake,  and  with  or 
without  the  addition  of  a few  chopped  raisins  or 
sultanas,  is  exceedingly  nice  when  fresh.  It  can  be 
varied  in  several  ways,  by  baking  in  layers  and  putting 
red  currant  jelly  between,  or  by  the  addition  of  spices 
and  currants,  and  so  on. 

Tea  Kisses.  (105.) 

One  cup  of  sugar.  * 

Half  a cup  of  butter. 

Two  cups  of  flour. 

Two  eggs. 

Two  tablespoonfuls  of  milk. 

Two  teaspoonfuls  of  baking  powder. 

Mix  as  for  cake,  but  dip  out  the  dough  by  the  tea- 
spoonful, and  drop  on  a buttered  tin.  Sprinkle  them 
with  sugar,  and  bake  from  five  to  ten  minutes. 

White  Icing  for  Cakes.  (106.) 

One  cup  of  sugar. 

Four  tablespoonfuls  of  boiling  water. 

The  white  of  one  egg. 

A quarter  of  a teaspoonful  of  cream  of  tartar. 

Boil  the  sugar  and  water  together  until  the  syrup 
will  “string”  when  lifted  out  on  a spoon.  Have 
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ready  the  stiffly  beaten  white  of  the  egg,  and  with  it 
the  cream  of  tartar.  Pour  the  syrup  slowly  on  the 
egg,  beating  all  the  time.  Beat  until  it  will  go  on  the 
cake  without  running.  Flavour  with  a few  drops  of 
essence  of  vanilla,  lemon  juice,  rosewater,  or  whatever 
is  preferred. 

Yellow  Icing.  (107.) 

One  large  cup  of  icing  sugar. 

The  yolk  of  one  egg. 

Lemon  juice. 

Add  a little  lemon  juice  and  just  sufficient  of  the 
yolk  of  the  egg  to  the  sugar  to  make  it  moist  enough 
to  spread  smoothly  on  the  cake.  Leave  in  a cool 
place  for  several  hours  to  harden. 

Doughnuts.  (108.) 

Doughnuts,  in  their  native  land,  are  seen  only  on 
the  breakfast  table,  but  they  are  given  here  among 
the  cakes,  because  in  England  they  seem  to  meet  with 
more  favour  as  an  afternoon  tea  delicacy. 

Two  cups  of  sugar. 

Half  a cup  of  butter. 

One  cup  of  sour  milk. 

Three  eggs. 

One  teaspoonful  of  carbonate  of  soda. 

One  saltspoonful  of  salt. 

Flour  sufficient  to  roll  them  out. 

Bub  the  sugar  and  butter  to  a cream.  Add  the 
yolks  of  the  eggs  and  the  milk.  Dissolve  the  soda  in 
a little  boiling  water.  Then  stir  in  enough  sifted  flour, 
in  which  is  the  salt,  to  make  a dough  stiff  enough  to 
roll  out  on  the  pastry  board.  Flavour  with  a little 


CAKES. 


55 


ground  cinnamon  or  grated  nutmeg  if  liked.  Eoll  out 
to  the  thickness  of  half  an  inch,  and  cut  into  round 
cakes,  making  a hole  in  the  middle  with  a doughnut 
cutter  if  you  have  one.  If  not  use  a pastry  cutter, 
and  for  the  hole,  the  top  of  a small  tin  pepper  box 
will  answer. 

Have  ready  a large  shallow  saucepan  nearly  full  of 
boiling  lard  ; about  two  pounds  will  be  necessary  the 
first  time,  but  of  course,  it  may  be  used  many  times 
over  for  frying  doughnuts  and  other  things,  if  it  is 
strained  through  a piece  of  muslin  after  using. 

When  the  lard  is  boiling — this  you  can  tell  by 
dropping  in  a email  piece  of  dough,  which  will  rise 
immediately  if  the  fat  is  hot  enough — drop  your  dough- 
nuts carefully  in,  putting  in  as  many  as  will  float  in  the 
pan,  barely  touching  one  another.  Fry  till  a delicate 
brown  colour  on  one  side,  and  then  turn  them  over 
with  a fork  and  brown  the  other  side  ; by  this  time 
the  doughnuts  will  be  done.  When  cold  sprinkle  with 
icing  sugar. 

This  recipe  makes  a great  many  doughnuts,  and 
may  be  halved  if  wished,  but  doughnuts  will  keep  a 
week  in  a tight  tin  box. 

Doughnuts  made  with  Sweet  Milk.  (109.) 

Two  cups  of  sugar. 

Two  eggs. 

One  tablespoonful  of  butter. 

One  pint  of  milk. 

One  teaspoonful  of  carbonate  of  soda 

Two  teaspoonfuls  of  cream  of  tartar. 

Make  exactly  as  in  the  preceding  recipe,  adding 
sufficient  flour  to  roll. 
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Sugar  Cookies,  No.  I.  (no.) 

One  cup  of  butter. 

Two  cups  of  sugar. 

Three  eggs. 

Sufficient  flour. 

A quarter  of  a teaspoonful  of  carbonate  of  soda. 

One  teaspoonful  of  grated  nutmeg. 

Flour  enough  to  make  a stiff  dough. 

Rub  the  butter  and  sugar  till  creamy.  Add  the 
yolks  of  the  eggs,  the  nutmeg,  and  the  soda  dissolved 
in  a little  boiling  water  ; then  the  stiffly  beaten  whites 
of  the  eggs,  and  last  of  all  sufficient  sifted  flour  to 
make  a soft  dough.  Roll  out  thinly  on  a floured 
pastry  board.  Cut  into  round  cakes  with  a cutter, 
and  bake  for  ten  minutes  in  a quick  oven.  Sprinkle 
with  caster  sugar. 

Sugar  Cookies,  No.  II.  (hi.) 

One  and  a half  cups  of  sugar. 

One  cup  of  melted  butter. 

One  cup  of  sour  milk. 

One  egg. 

One  teaspoonful  of  carbonate  of  soda. 

Sufficient  flour  to  make  a soft  dough. 

Mix  and  bake  as  in  the  preceding  recipe.  Roll  as 
thin  as  possible.  Add  a few  currants  if  wished. 

Molasses  Cookies.  (112.) 

One  cup  of  butter. 

One  cup  of  boiling  water. 

Two  cups  of  molasses. 

One  tablespoonful  of  ground  ginger. 

One  teaspoonful  of  ground  cloves. 

Two  teaspoonfuls  of  carbonate  of  soda. 
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Sufficient  flour  to  make  a dough,  but  roll  it  out 
as  soft  as  possible,  and  cut  into  round  cakes 
of  a wafer-like  thinness. 

Pour  the  boiling  water  on  the  butter  to  melt  it ; add 
the  molasses ; then  the  spices  and  soda,  and  finally 
the  flour.  Beat  well  and  roll  out.  Bake  quickly  in 
a hot  oven.  The  cookies  should  be  crisp  and  thin. 

Molasses  Gingerbread,  No.  I.  (113.) 

One  cup  of  butter. 

One  cup  of  sugar. 

One  cup  of  molasses. 

One  cup  of  sour  milk. 

Five  cups  of  flour. 

One  teaspoonful  of  carbonate  of  soda. 

One  teaspoonful  of  ground  cinnamon. 

One  tablespoonful  of  ground  ginger. 

Two  eggs. 

Put  the  butter,  sugar,  molasses,  and  spices  together 
in  an  earthenware  bowl,  and  leave  them  beside  the 
fire  in  a warm  place  for  a little  while  until  the  former 
are  melted.  Then  beat  them  well  together.  Add  the 
stiffly  beaten  eggs  and  the  milk,  the  soda  dissolved  in 
a little  hot  water,  and  last  of  all  the  flour.  Beat  very 
hard  for  ten  minutes,  and  bake  in  one  large  tin  in  a 
slow  oven  for  about  an  hour.  This  gingerbread  is 
improved  by  a large  cupful  of  raisins  seeded  and  cut 
in  half  and  added  with  the  flour  last  of  all. 

Molasses  Gingerbread,  No.  II.  (114.) 

One  and  a half  cups  of  molasses. 

Half  a cup  of  melted  butter. 

One  cup  of  boiling  water. 

One  teaspoonful  of  ground  ginger. 
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One  teaspoonful  of  carbonate  of  soda. 

One  teaspoonful  of  salt. 

Three  cups  of  flour. 

Mix  the  molasses,  butter,  and  water  together. 
Add  the  ginger  and  salt,  the  soda  dissolved  in  a little 
hot  water,  and  then  the  sifted  flour.  Bake  in  a 
moderate  oven  for  forty-five  minutes. 

Hermits.  (115.) 

One  and  a half  cups  of  sugar. 

One  cup  of  butter. 

One  cup  of  raisins  (seeded  and  chopped). 

A quarter  of  a pound  of  citron  (chopped  fine). 

Three  eggs. 

Half  a teaspoonful  of  carbonate  of  soda. 

One  teaspoonful  of  ground  cinnamon. 

One  teaspoonful  of  ground  allspice. 

One  teaspoonful  of  ground  nutmeg. 

Beat  the  butter  to  a cream ; add  the  sugar,  the 
well-beaten  yolks  of  the  eggs,  the  spices,  and  the  fruit 
lightly  dredged  in  flour  ; then  the  stiffly  beaten  whites 
of  the  eggs,  and  the  soda  dissolved  in  a little  boiling 
water.  Finally  sift  in  sufficient  flour  to  enable  you  to 
roll  them  out  on  a floured  pastry  board. 

Roll  them  very  thin,  cut  out  with  a pastry  cutter 
or  a tumbler  and  bake  in  a very  quick  oven. 


PART  X. 


ICE  CREAM. 

With  the  aid  of  a small  American  ice-cream  freezer, 
nothing  can  be  simpler  than  to  make  a quart  or  two 
of  ice-cream  or  an  ice-pudding.  They  are  really  easier 
and  less  expensive  than  many  elaborate  puddings, 
and  always  sure  to  be  appreciated.  There  are  many 
convenient  and  easily  manipulated  freezers  now  to  be 
had,  and  a very  small  quantity  of  ice  is  required 
to  freeze  enough  for  dinner.  The  expense  varies  of 
course  according  to  the  quantity  of  cream  used,  which 
may  be  much  or  little.  The  more  cream  the  richer 
and  smoother  your  ice-cream  will  naturally  be. 

Directions  for  Freezing  Ice  Cream.  (116.) 

Twelve  pounds  of  ice  is  sufficient  for  a small  freezer. 
Put  it  into  an  old  sack  or  bag  and  break  into  small 
pieces  with  a mallet.  The  finer  the  ice,  the  sooner 
the  cream  will  freeze.  About  three  pounds  of  rock 
salt  will  be  needed  for  this  quantity  of  ice.  See  that 
your  freezer  is  in  good  working  order,  and  that  the 
handle  will  turn  easily.  Then  pour  the  custard, 
which  should  be  made  the  night  before,  or  some  hours 
at  least,  into  the  tin  can  with  the  beater  in  its  place 
inside  it.  Place  the  can  in  the  centre  of  the  wooden 
pail,  on  the  pivot  provided  for  it  ; fasten  the  handle- 
bar into  position  across  the  top  of  the  can,  and  turn 
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the  handle  once  to  see  that  all  is  right.  Then 
proceed  to  pack  round  the  can  with  the  fine  ice  and 
salt — first  a layer  of  ice,  then  a shallow  layer  of  salt, 
then  ice,  and  so  on  until  the  pail  is  almost  full. 
Turn  the  handle  occasionally  while  packing,  to  make 
sure  that  it  turns  without  interference  from  the  ice. 

When  the  pail  is  full,  turn  the  handle  for  fifteen 
minutes  or  so  ; slowly  at  first  and  gradually  getting 
quicker,  until  it  is  so  stiff  you  can  hardly  turn  it. 
When  this  is  the  case,  remove  the  handle,  carefully 
wipe  the  lid  of  the  can,  open  it,  and  remove  the 
beater,  taking  care  that  not  a drop  of  the  salt  water 
is  allowed  to  make  its  way  in.  Press  the  ice  cream 
down  with  a wooden  spoon  and  put  the  lid  on  again. 
Cork  the  hole  in  the  tin  left  by  the  removal  of  the 
handle,  and  lay  a cloth  over  the  lid.  Fill  the  freezer 
to  the  top  with  ice  and  stand  it  away  in  a cool  place, 
well  covered  over,  until  the  time  when ' the  cream  is 
required. 

When  it  is  time  to  serve  the  ice,  take  the  tin  can 
from  among  the  ice,  wrap  a cloth  wet  in  warm 
water  around  it  for  a moment,  and  it  will  slip  out 
in  a smooth  compact  mass,  and  may  be  sliced  with  a 
knife  ; or  if  not  required  all  at  once,  as  at  a dance  or 
other  entertainment,  leave  it  in  the  freezer  among  the 
ice,  and  take  it  out  as  wanted. 

Vanilla  Ice  Cream.  (117.) 

One  quart  of  milk. 

One  pint  of  cream. 

Four  eggs. 

Two  cups  of  sugar. 

Two  tablespoonfuls  of  cornflour. 

Two  teaspoonfuls  of  extract  of  vanilla. 
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Make  a custard  by  putting  the  milk  on  in  a sauce- 
pan, bringing  it  to  boiling  point,  and  then  pouring  it 
very  gradually  over  the  yolks  of  the  eggs  and  the 
sugar.  Add  a pinch  of  salt.  Return  to  the  saucepan 
and  add  the  cornflour  dissolved  in  a little  cold  milk. 
Boil  until  of  the  consistency  of  thin  cream.  Remove 
from  the  fire,  and  add  the  stiffly  beaten  whites  of  the 
eggs.  When  cold  add  the  flavouring,  and  just  before 
pouring  into  the  freezer  add  the  cream. 


Strawberry  Ice  Cream.  (118.) 

A custard  made  by  Recipe  No.  117. 

Two  pounds  of  strawberries. 

One  cupful  of  white  sugar. 

Make  a custard  as  in  the  preceding  recipe,  only 
omitting  the  vanilla.  Crush  the  strawberries  to  a 
pulp  with  a silver  fork.  Sprinkle  them  with  a large 
cupful  of  white  sugar  and  allow  them  to  stand  for  an 
hour  or  two.  When  the  cream  is  partially  frozen 
remove  the  lid  of  the  can  and  add  the  strawberries. 
Continue  freezing  as  usual. 


Peach  Ice  Cream.  (119.) 

A custard  made  by  Reeipe  No.  117. 

Peaches. 

Sugar. 

This  is  made  in  exactly  the  same  way  as  the 
strawberry.  If  tinned  or  bottled  fruit  is  used,  stew 
the  peaches  for  thirty  minutes  with  a cup  of  sugar. 
When  cold  strain  through  a sieve  and  add  to  the 
partially  frozen  ice  cream. 
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Banana  Ice  Cream.  (120.) 

A custard  made  by  Recipe  No.  117. 

Six  bananas. 

One  cupful  of  white  sugar. 

Take  six  ripe  bananas,  peel  them  and  rub  through 
a sieve,  and  add  a cupful  of  sugar  to  the  pulp.  Add 
to  the  cream,  made  as  already  described,  when 
partially  frozen. 

Coffee  Ice  Cream.  (121.) 

One  pint  of  milk. 

One  pint  of  cream. 

One  cup  of  strong  coffee. 

Two  cups  of  sugar. 

Two  tablespoonfuls  of  cornflour. 

Two  eggs. 

Boil  the  milk  with  the  yolks  of  the  eggs,  one  cup  of 
sugar,  and  the  cornflour  rubbed  smooth  in  a little 
milk,  until  it  begins  to  thicken.  When  this  is  cool 
mix  it  with  the  cream,  coffee,  the  remainder  of  the 
sugar  and  the  whites  of  the  eggs  stiffly  beaten.  Stir 
all  together  and  freeze  as  usual. 


Chocolate  Ice  Cream.  (122.) 

A custard  made  by  Recipe  No.  117. 

Two  ounces  of  unsweetened  chocolate. 

Two  tablespoonfuls  of  boiling  water. 

Make  a custard  the  same  as  for  vanilla  ice  cream. 
Take  two  ounces  of  unsweetened  chocolate,  or  a 
packet  of  Chocolate  Menier.  Grate  it  and  put  in  a 
saucepan,  with  two  tablespoonfuls  of  boiling  water. 
Stir  this  over  the  fire  until  it  is  smooth,  and  then  add 
it  to  the  custard.  If  you  use  the  unsweetened 
chocolate  add  two  tablespoonfuls  of  sugar  to  it. 
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Frozen  Pudding.  (123.) 

One  pint  of  milk. 

Two  cups  of  sugar. 

Half  a cup  of  flour. 

Two  eggs. 

Two  tablespoonfuls  of  Nelson’s  gelatine. 

One  quart  of  cream. 

Half  a pound  of  mixed  dried  fruits  (cherries, 
angelica,  apricots,  etc. ). 

Four  tablespoonfuls  of  Maraschino  or  sherry. 

Let  the  milk  come  to  a boil.  Beat  the  flour,  one 
cupful  of  the  sugar,  and  two  eggs  together,  and  stir 
into  the  boiling  milk.  Cook  twenty  minutes  and  add 
the  gelatine,  which  has  been  soaked  in  enough  water 
to  cover  it,  for  an  hour  or  two.  Remove  from  the 
fire  and  when  cold  add  the  wine,  cream,  and  remainder 
of  the  sugar.  Pour  into  the  freezer,  and  when  the 
mixture  is  partially  frozen,  add  the  dried  fruits,  which 
have  been  cut  into  small  pieces. 

When  the  cream  is  frozen,  press  it  into  a tin  mould, 
cover  with  a piece  of  white  paper,  put  on  the  tight 
lid,  and  bury  in  ice  and  salt  until  wanted. 

Wring  a cloth  out  in  warm  water  and  wrap  round 
the  mould  for  an  instant,  then  open  and  turn  out. 
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HOT  BREAD  AND  CAKES. 

Hot  Biscuits.  (124.) 

One  quart  of  flour. 

Two  heaped  tablespoonfuls  of  lard. 

Two  cups  of  sweet  milk. 

One  teaspoonful  of  carbonate  of  soda. 

Two  teaspoonfuls  of  cream  of  tartar. 

One  saltspoonful  of  salt. 

Sift  the  flour  and  with  it  the  soda,  cream  of  tartar, 
and  salt.  Eub  the  lard  quickly  and  lightly  into  the 
flour.  Last  of  all  add  the  milk.  Mix  the  dough  as 
quickly  as  possible,  as  handling  too  much  spoils  the 
biscuits.  Eoll  out  lightly  on  a floured  board.  Cut 
into  round  cakes  about  an  inch  thick  and  bake  fifteen 
minutes  in  a hot  oven.  Eat  hot,  splitting  then}  open 
and  buttering  them. 

Any  biscuits  which  are  left  over  make  nice  little 
tea  cakes,  toasted  and  buttered ; or  eaten  cold  they 
make  a nice  change  for  afternoon  tea. 

Soda  Biscuits.  (125.) 

One  pint  of  sour  milk. 

One  quart  of  flour. 

One  teaspoonful  of  carbonate  of  soda. 

Two  teaspoonfuls  of  melted  butter, 

One  saltspoonful  of  salt. 
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Add  the  salt  and  soda  to  the  flour,  then  the  butter 
well  rubbed  in  with  it,  and  finally  the  milk.  Mix  and 
roll  out  as  quickly  as  possible.  Cut  into  round  cakes 
and  bake  in  a hot  oven  until  beginning  to  brown. 

Graham  or  Brown  Biscuits.  (126.) 

Three  cups  of  Graham  or  brown  flour. 

One  cup  of  white  flour. 

Three  cups  of  milk. 

Two  tablespoonfuls  of  lard. 

One  tablespoonful  of  white  sugar. 

One  saltspoonful  of  salt. 

One  teaspoonful  of  carbonate  of  soda. 

Two  teaspoonfuls  of  cream  of  tartar. 

Mix  the  dry  ingredients  together,  then  rub  in  the 
lard,  and  make  a dough  with  the  milk.  Roll  and  bake 
as  in  the  preceding  recipes  for  biscuits. 

Pop-overs.  (127.) 

One  cup  of  milk. 

One  cup  of  flour. 

One  egg. 

A pinch  of  salt. 

A piece  of  butter  the  size  of  a walnut. 

Beat  the  egg  until  light,  add  the  milk  and  salt,  and 
beat  gradually  into  the  flour.  Bake  in  little  tins  like 
sponge  cake  tins,  in  a very  hot  oven,  for  fifteen  or 
twenty  minutes.  Eat  hot  for  breakfast,  split  open 
and  buttered. 

Parker  House  Rolls.  (128.) 

Dough. 

One  tablespoonful  of  lard  or  butter. 

When  making  bread,  set  aside  sufficient  dough  to 

E 


66 


AMERICAN  DAINTIES. 


make  one  dozen  rolls.  Work  into  it  one  large  table- 
spoonful of  lard  or  butter.  Let  this  stand  for  four  hours, 
then  knead  again  and  allow  it  to  stand  for  three  hours 
longer.  Roll  out.  Cut  into  round  cakes  almost  as 
large  as  a small  saucer.  Fold  them  over,  not  quite  in 
the  centre.  Leave  them  for  one  hour  longer.  Brush 
over  with  warm  butter,  and  bake  for  half  an  hour. 

Indian  Corn  Cake,  No.  I.  (129.) 

Two  teacupfuls  of  Indian  cornmeal. 

One  teacupful  of  flour. 

Three  teacupfuls  of  sour  milk. 

Two  eggs. 

One  tablespoonful  of  sugar  or  molasses. 

One  teaspoonful  of  carbonate  of  soda. 

One  teaspoonful  of  salt. 

Mix  together  the  sugar,  salt,  cornmeal  and  flour. 
Beat  the  eggs  light.  Dissolve  the  soda  in  two  table- 
spoonfuls of  boiling  water  and  pour  into  the  sour  milk. 
Stir  well  and  add  to  the  other  ingredients.  Add  the 
eggs.  Beat  well.  Pour  into  buttered  cake  tins  to 
the  depth  of  about  an  inch  and  a half.  Bake  twenty- 
five  minutes  in  a hot  oven.  Eat  hot,  split  open  and 
buttered. 

The  Indian  cornmeal  may  be  bought  at  any 
American  grocer’s  in  London,  put  up  in  five  pound 
packages  by  an  American  firm. 

Indian  Corn  Cake,  No.  II.  (130.) 

One  and  a half  cups  of  Indian  cornmeal. 

One  and  a half  cups  of  flour. 

Two  and  a half  cups  of  milk. 

Two  tablespoonfuls  of  molasses. 

One  egg. 
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One  teaspoonful  of  salt. 

One  teaspoonful  of  carbonate  of  soda  (small). 

One  teaspoonful  of  cream  of  tartar  (large). 

A piece  of  butter  the  size  of  an  egg. 

Mix  the  dry  ingredients  as  in  the  preceding  recipe. 
Add  the  well-beaten  egg,  the  molasses,  milk  and 
melted  butter.  Bake  twenty -five  minutes  in  a quick 
oven. 

Boston  Brown  Bread.  (131.) 

In  the  days  when  baked  beans  were  a staple  article 
of  diet,  this  brown  bread  was  always  served  as  an 
accompaniment.  It  is  intended  to  be  eaten  hot,  cut 
in  slices  and  buttered. 

Three  cups  of  Indian  cornmeal. 

Three  cups  of  boiling  water. 

Two  cups  of  rye  flour. 

One  cup  of  molasses. 

One  and  a half  cups  of  milk. 

One  teaspoonful  of  salt. 

Two  teaspoonfuls  of  carbonate  of  soda. 

Pour  the  boiling  water  over  the  Indian  meal  ; when 
cold,  add  the  rye  flour,  salt,  molasses,  and  milk  ; 
dissolve  the  soda  in  a little  boiling  water  and  mix  all 
together.  Steam  in  a plain  pudding  tin  for  four  hours. 

Breakfast  Muffins.  (132.) 

One  cup  of  milk. 

Two  cups  of  flour. 

One  tablespoonful  of  sugar. 

One  tablespoonful  of  melted  butter. 

One  egg. 

Two  teaspoonfuls  of  cream  of  tartar. 

One  teaspoonful  of  carbonate  of  soda. 

A pinch  of  salt. 
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Beat  the  egg  lightly,  the  white  and  the  yolk 
separately.  Add  the  milk  with  a little  salt,  then  the 
butter,  sugar,  and  lastly  the  flour  with  the  cream  of 
tartar  and  soda  sifted  into  it.  Stir  all  lightly  together, 
and  bake  in  little  tins  like  sponge-cake  tins,  or  in  cups. 

Eat  hot  with  butter  for  breakfast. 


PART  XII 


FRIED  CAKES  AND  FRITTERS. 

Buckwheat  Cakes.  (133.) 

One  quart  of  self-raising  buckwheat  flour. 

One  teaspoonful  of  salt. 

One  tablespoonful  of  molasses. 

Add  sufficient  warm  water  to  make  a thin  batter. 
Put  a piece  of  butter  in  the  frying  pan  ; when  very 
hot  pour  in  a small  half  cupful  of  the  batter.  The 
cakes  should  be  about  as  large  as  a small  saucer. 
When  fried  a nice  brown  on  each  side,  take  them  out 
and  lay  on  a hot  plate.  Serve  as  soon  as  ever  they 
are  done,  with  maple  syrup  or  molasses  on  them,  for 
breakfast. 


Griddle  Cakes.  (134.) 

One  cupful  of  Indian  cornmeal. 

One  cupful  of  flour. 

Three  cupfuls  of  boiling  milk. 

Two  eggs. 

One  teaspoonful  of  salt. 

One  teaspoonful  of  cream  of  tartar. 

Half  a teaspoonful  of  carbonate  of  soda. 

Two  tablespoonfuls  of  sugar. 

Boil  the  milk,  and  gradually  pour  it  on  the  meal. 
Mix  the  other  dry  ingredients  with  the  flour  and  rub 
through  a sieve.  When  the  scalded  meal  is  cool,  add 
to  it  the  flour  and  eggs  well  beaten.  Have  the  frying 
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pan  very  hot,  and  put  into  it  a teaspoonful  of  butter. 
When  this  is  hot,  pour  in  a tablespoonful  of  the 
mixture  and  fry  on  both  sides  till  brown. 

Crumb  Cakes.  (135.) 

One  pint  of  sour  milk. 

One  large  cupful  of  stale  breadcrumbs. 

One  egg. 

Salt. 

One  teaspoonful  of  carbonate  of  soda. 

Mix  the  milk  and  the  breadcrumbs.  Beat  the  egg 
stiffly,  white  and  yolk  separately.  Add  a pinch  of 
salt.  Last  of  all  add  the  soda  dissolved  in  a spoonful 
of  boiling  water.  Have  your  frying  pan  very  hot, 
put  a little  butter  into  it,  and  fry  the  mixture  a 
tablespoonful  at  a time.  Eat  hot  with  sugar  and 
butter  or  with  syrup. 

Hominy  Cakes.  (136.) 

Two  cups  of  boiled  hominy. 

Two  cups  of  flour. 

Two  cups  of  milk. 

Three  eggs,  well  beaten. 

One  teaspoonful  of  salt. 

Beat  the  hominy  smooth,  work  in  the  milk,  salt, 
then  the  flour,  and  lastly  the  eggs.  Ery  in  the  same 
way  as  fritters. 

Breakfast  Fritters.  (137.) 

Two  cups  of  sour  milk. 

Two  eggs. 

Two  teaspoonfuls  of  carbonate  of  soda. 

Sufficient  flour  to  make  a thin  batter. 

Have  your  frying  pan  very  hot.  Put  in  a little  bit 
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of  butter,  and  when  it  hisses,  pour  in  a large  spoonful 
of  the  batter.  Fry  till  brown  on  one  side,  and  then 
turn  to  the  other.  Serve  hot  with  sifted  sugar  and 
butter,  or  with  syrup. 

Apple  Fritters.  (138.) 

Two  eggs. 

Half  a pint  of  milk. 

Two  cups  of  flour. 

One  teaspoonful  of  salt. 

Four  apples. 

Lemon  juice. 

Beat  the  eggs  stiff,  and  stir  them  with  the  milk. 
Add  gradually  to  the  flour  and  salt,  making  a stiff 
batter.  Have  ready  four  apples,  cored,  pared  and 
chopped.  Sprinkle  the  apples  with  sugar  and  squeeze 
a little  lemon  juice  over  them.  Mix  them  with  the 
batter.  Fry  in  boiling  lard  a tablespoonful  at  a time 
and  serve  very  hot  with  sifted  sugar  over  them. 

Banana  Fritters.  (139.) 

Batter  made  by  Recipe  No.  138. 

Bananas. 

Lemon  juice. 

Boiling  lard. 

Make  a batter  in  the  same  w'ay  as  for  apple  fritters. 
Cut  some  bananas  into  lengthwise  slices.  Squeeze 
a few  drops  of  lemon  juice  on  each  slice.  Dip  them 
in  the  batter,  and  fry  in  boiling  lard.  Sift  some 
sugar  over  them  and  serve  hot. 

Breadcrumb  Fritters.  (140.) 

One  quart  of  milk  (boiling). 

Two  cups  of  fine  breadcrumbs. 
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Three  eggs. 

One  teaspoonfnl  of  grated  nutmeg. 

One  tablespoonful  of  melted  butter. 

One  saltspoonful  of  salt. 

One  saltspoonful  of  carbonate  of  soda. 

Soak  the  crumbs  for  ten  minutes  in  the  boiling 
milk.  Beat  to  a smooth  paste  ; add  the  beaten  yolks 
of  the  eggs,  the  butter,  nutmeg,  salt  and  soda,  and 
finally  the  stiffly  beaten  whites.  Fry  a tablespoonful 
at  a time  and  pile  in  a dish  with  sugar  sifted  over 
them. 


Waffles.  (141.) 

Two  cups  of  milk. 

Two  eggs. 

Three  cups  of  flour. 

One  teaspoonful  of  cream  of  tartar. 

Half  a teaspoonful  of  soda. 

One  saltspoonful  of  salt. 

One  tablespoonful  of  melted  butter. 

Stir  the  cream  of  tartar  into  the  flour  with  the  salt. 
Beat  the  eggs  lightly.  Dissolve  the  scda  in  a little 
hot  water.  Mix  all  together.  Have  the  waffle  irons 
hot,  rub  with  butter,  pour  in  the  batter  and  fry. 


PART  XIII. 


PRESERVES. 

Preserved  Quinces.  (142.) 

Quinces. 

Sugar. 

Water. 

Pare,  core,  and  quarter  the  fruit.  Boil  in  clear 
water  until  tender  but  not  broken.  Take  out  the 
fruit  carefully  and  throw  away  the  water.  Make  a 
syrup  by  taking  half  a pound  of  sugar  to  each  pound 
of  fruit,  and  one  pint  of  water  to  every  three  pounds 
of  sugar.  When  the  syrup  is  boiling  hot  put  in  the 
fruit  and  let  it  cook  as  slowly  as  possible  for  an  hour, 
or  more  if  the  fruit  does  not  break.  It  should  then 
be  a bright  red  colour  and  the  syrup  should  be  jelly- 
like.  Put  into  glass  jars  and  cover  tightly. 

Quince  Marmalade.  (143.) 

Quinces. 

Sugar. 

Water. 

Pare,  core  and  quarter  the  quinces.  Simmer  the 
skins  and  cores  in  a saucepan  by  themselves  with  just 
enough  water  to  cover  them.  When  all  the  goodness 
is  extracted  from  these,  strain  off  the  water  ; when  it 
is  almost  cold,  pour  it  over  the  quinces  in  the  pre- 
serving pan  and  boil  them,  stirring  and  crushing  the 
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fruit  with  a wooden  spoon  until  soft.  Then  stir  in 
three-quarters  of  a pound  of  sugar  to  each  pound  of 
fruit.  Boil  ten  minutes  longer,  stirring  constantly.  Put 
up  in  tightly  sealed  glass  jars. 

Pickled  Peaches.  (144.) 

Ten  pounds  of  peaches. 

Four  and  a half  pounds  of  sugar. 

One  quart  of  vinegar. 

One  ounce  of  mace  and  cinnamon  mixed. 

One  ounce  of  cloves. 

Pare  the  peaches,  and  let  them  lie  in  the  sugar  for 
an  hour  ; drain  off  the  juice  and  put  it  on  to  boil  with 
a cup  of  water.  Boil  until  the  scum  ceases  to  rise. 
Skim  ; put  in  the  fruit  and  boil  for  five  minutes.  Take 
out  the  peaches  and  spread  upon  dishes  to  cool.  Add 
the  vinegar  and  spices  to  the  syrup.  Boil  fifteen 
minutes  longer  and  pour  over  the  fruit  in  glass  jars. 
Stick  a clove  in  each  peach. 

Brandied  Peaches.  (145.) 

Four  pounds  of  peaches. 

Four  pounds  of  sugar. 

One  pint  of  best  brandy. 

Peel  the  peaches.  Make  a syrup  of  the  sugar  and 
enough  water  to  dissolve  it.  Let  this  come  to  a boil ; 
put  the  fruit  in,  and  let  it  boil  for  five  minutes. 

Remove  the  peaches  carefully,  and  let  the  syrup  boil 
for  fifteen  minutes  longer  until  it  thickens.  Add  the 
brandy,  and  take  at  once  from  the  fire.  Pour  the  hot 
syrup  over  the  fruit  after  it  is  in  the  glass  jars. 


PART  XIV. 


CANDIES. 

Chocolate  Caramels.  (146.) 

Two  cups  of  sugar. 

Half  a cup  of  molasses. 

Half  a cup  of  milk. 

One  ounce  of  butter. 

Two  ounces  of  unsweetened  chocolate. 

One  teaspoonful  of  essence  of  vanilla. 

Boil  all  these  ingredients  together  for  fifteen 
minutes,  stirring  constantly.  Then  try  a few  drops  in 
cold  water.  If  it  hardens  the  caramels  are  done,  and 
may  be  taken  from  the  fire  : if  not,  continue  boiling 
for  a short  time  longer. 

When  cooked  sufficiently,  remove  from  the  fire  and 
beat  steadily  until  beginning  to  cool.  When  almost 
cold  add  the  vanilla  and  pour  out  into  a buttered  tin 
to  the  depth  of  half  an  inch. 

Before  the  caramels  are  quite  hard  mark  into 
squares  with  a knife. 

• 

Vanilla  Caramels.  (147.) 

Two  cups  of  sugar. 

One  cup  of  milk. 

A quarter  of  a teaspoonful  of  cream  of  tartar. 

One  teaspoonful  of  essence  of  vanilla. 

Boil  all  together  for  twenty  minutes,  excepting  the 
flavouring,  which  should  be  added  after  removing  from 
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the  fire.  Turn  them  out  into  a tin  very  lightly  buttered. 
Before  they  harden,  mark  out  into  neat  squares  with  a 
knife. 

Walnut  Creams.  (148.) 

One  pound  of  walnuts. 

One  egg  (white  only). 

One  tablespoonful  of  water. 

One  pound  of  icing  sugar. 

Vanilla  to  flavour. 

Add  the  water  to  the  white  of  the  egg.  Stir  in 
sufficient  of  the  sugar  to  make  a very  stiff  paste. 
Flavour  with  vanilla.  Mould  'with  the  fingers  into 
round  balls  the  size  of  a small  walnut.  Have  your 
nuts  carefully  cracked  without  breaking  the  kernels, 
and  when  you  have  formed  the  balls,  press  half  a nut 
on  each  side.  Leave  them  several  hours  in  a cool 
place  t®  harden. 

The  creams  may  be  varied  by  adding  a few  drops 
of  coffee  essence  to  the  mixture  instead  of  vanilla. 

Salted  Almonds.  (149.) 

Almonds. 

Salt. 

Butter. 

Blanch  the  almonds  by  pouring  boiling  water  on 
them,  leaving  them  for  a few*  seconds,  when  the  skins 
may  be  easily  removed  by  rubbing  with  a cloth.  Put 
them  in  a saucepan  with  some  salt,  and  set  them  in 
the  oven  until  they  are  hot ; remove  the  saucepan 
from  the  oven,  add  a small  piece  of  butter  to  the 
almonds,  and  shake  them  over  the  fire  until  they  are 
a pale  brown,  taking  care  they  do  not  burn. 
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Chocolate  Creams.  (150.) 

The  white  of  one  egg. 

Icing  sugar. 

Vanilla. 

Two  ounces  of  unsweetened  chocolate. 

To  the  white  of  one  egg  add  an  equal  quantity  of 
water.  Stir  into  this  a pound  of  icing  sugar.  Flavour 
with  vanilla,  or  any  other  flavouring  if  preferred. 
Mould  with  the  fingers  into  round  or  cone-shaped  forms. 

Have  ready  some  unsweetened  confectioner’s 
chocolate,  melted  in  a basin  set  inside  another  basin 
of  boiling  water.  When  the  chocolate  is  melted, 
take  the  creams,  one  at  a time,  on  a silver  fork,  and 
roll  them  in  the  chocolate.  Slip  them  from  the  fork 
upon  waxed  paper,  and  leave  them  a few  hours  to 
harden. 


Peppermint  Creams.  (151.) 

Two  and  a half  cups  of  sugar. 

One  cup  of  milk. 

One  teaspoonful  of  essence  of  peppermint. 

Boil  the  sugar  and  milk  for  four  minutes.  Bemove 
from  the  fire,  and  add  one  teaspoonful  of  essence  of 
peppermint,  or  peppermint  liqueur.  Beat  steadily 
until  it  will  harden  when  dropped  on  waxed  paper. 
Drop  it  on,  a teaspoonful  at  a time,  as  quickly  as 
possible.  If  the  last  sugars  in  the  saucepan,  put  it 
over  the  fire  again  for  a few  moments. 


PART  XV. 


CHAFING-DISH  RECIPES. 

No  American  cook-book  could  possibly  be  complete 
without  any  mention  of  the  chafing-dish. 

For  the  benefit  of  the  uninitiated  it  may  be  ex- 
plained that  this  is  a revival  of  the  primitive  form 
of  cookery  known  under  that  name  several  centuries 
ago.  The  chafing-dish  of  1896,  however,  would 
hardly  be  recognised  as  having  any  connection  with 
its  ancient  relative.  The  little  article  which  bears 
that  name  to-day  is  a prettily  shaped,  shallow,  nickel 
plated  saucepan,  which  rests  in  a frame  supporting 
it  over  a powerful  spirit  burner.  The  saucepan  is 
set  in  a receptacle  for  holding  boiling  water,  which 
is  always  used  in  cooking  anything  of  a nature  to 
burn  easily.  It  stands  on  the  dining-table  itself,  and 
is  capable  of  cooking  anything  which  does  not  re- 
quire baking  or  grilling,  but  is  naturally  more  suited 
for  preparing  dishes  which  do  not  require  long  in 
cooking. 

In  the  United  States  almost  every  household  now 
possesses  a chafing-dish.  It  started  its  career  of 
usefulness  on  the  tables  of  the  wealthy  classes,  who 
looked  on  it  as  an  amusement  and  used  it  for  prepar- 
ing Epicurean  little  suppers,  impromptu  luncheons,  or 
after-dinner  savouries,  into  the  composition  of  which 
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entered  wines,  liqueurs,  and  other  expensive  in- 
gredients. Gradually,  as  its  merits  became  known, 
it  made  its  way  into  all  classes  of  society. 

Its  uses  are  quite  numberless.  On  the  breakfast 
table  it  is  as  welcome  as  at  supper  time,  being  un- 
rivalled for  the  preparation  of  eggs — eggs  scrambled, 
fricasseed,  fried,  and  poached  ; eggs  with  tomatoes, 
mushrooms,  and  curried  ; all  kinds  of  omelettes — 
sweet,  plain,  souffle,  savoury — cheese,  ham,  and  so 
on.  These  may  all  be  prepared  on  the  breakfast  table 
itself,  without  trouble  or  fatigue,  and  served  hot  and 
fresh,  which  is  so  impossible  when  they  have  to  be 
brought  from  the  kitchen,  and  when,  as  in  most 
houses,  the  breakfast  hour  is  a little  uncertain. 

Where  there  is  a chafing-dish  at  hand,  that  dreaded 
word  “ remains  ” loses  all  its  terror,  for  by  its  aid  may 
be  prepared  various  appetising  sauces,  in  which  may 
be  heated  the  meat,  poultry,  or  fish.  For  little 
suppers  after  the  theatre  and  so  on,  it  provides  not 
only  amusement,  but  a savoury  hot  dish,  without  the 
necessity  of  the  cook  sitting  up  to  prepare  it.  It  is 
also  most  useful  for  supplementing  the  usual  chilly 
Sunday  evening  supper. 

In  the  United  States  the  art  of  chafing-dish  cookery 
is  as  fashionable  among  the  male  members  of  the 
household  as  the  female,  and  many  society  men  are 
expert  “ chafing-dish  chefs.  ” 

It  is  a good  plan  to  stand  the  chafing-dish  on  a 
small  metal  tray  covered  with  a little  ornamental 
d’oyley,  as  this  prevents  accidents  to  the  tablecloth. 
All  the  ingredients  for  the  dish  in  hand  should  be 
previously  prepared — meat  chopped,  eggs  beaten, 

and  cheese  grated — and  placed  in  little  fancy  basins  or 
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plates,  ready  to  hand  on  a second  little  tray,  with  the 
seasoning,  matches,  and  a wooden  or  silver  spoon  for 
stirring. 

The  few  recipes  given  here  for  chafing-dish  cookery 
may  of  course  be  varied  and  added  to,  in  numberless 
different  ways  which  will  at  once  suggest  themselves 
to  everyone  according  to  individual  tastes.  Fried 
bananas,  omelette,  scrambled  eggs,  chicken  livers  and 
bacon,  and  creamed  potatoes,  are  all  chafing-dish 
favourites,  for  which  recipes  have  been  previously 
given,  so  they  will  not  be  repeated. 


Welsh  Rarebit.  (152.) 

Half  a pound  of  cheese. 

Half  an  ounce  of  butter. 

A saltspoonful  of  dry  mustard. 

A pinch  of  cayenne  pepper. 

Two  tablespoonfuls  of  ale  or  milk. 

Melt  the  butter  in  the  chafing-dish  ; shave  the  cheese 
off  in  thin  slices  ; when  the  butter  is  melted,  add  the 
cheese  and  seasoning  ; last  of  all  the  ale. 

When  the  cheese  is  all  melted,  serve  at  once  on  hot 
buttered  toast. 

Fricasseed  Eggs.  (153.) 

Two  tablespoonfuls  of  butter. 

One  tablespoonful  of  flour. 

A sprig  of  parsley  (finely  chopped). 

Half-a-dozen  button  mushrooms  (cut  in  dice). 
Half  a pint  of  white  veal  or  chicken  stock,  or 
milk  if  this  be  not  procurable. 

Six  hard-boiled  eggs  cut  in  slices. 

Salt  and  white  pepper. 

Put  the  butter  into  the  chafing-dish,  when  melted 
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add  the  flour,  stirring  constantly,  then  the  parsley, 
mushrooms,  stock  and  seasoning.  Allow  these  ingre- 
dients to  simmer  together  for  five  or  ten  minutes. 
Add  the  eggs  to  the  sauce,'  boil  up  once  and  serve. 

Curried  Eggs.  (154.) 

Two  tablespoonfuls  of  butter. 

Two  small  onions  (minced). 

Two  dessertspoonfuls  of  curry  powder. 

. Two  tablespoonfuls  of  flour. 

Half  a pint  of  veal  or  chicken  stock. 

Two  tablespoonfuls  of  cream. 

Six  hard-boiled  eggs  cut  in  slices. 

Put  the  butter  and  onion  into  the  chafing-dish,  and 
cook  till  they  begin  to  brown  ; stir  in  the  curry 
powder,  add  the  flour,  stirring  quickly,  then  the  stock 
or  a tablespoonful  of  beef  fluid  dissolved  in  boiling 
water.  Simmer  the  mixture  for  ten  minutes ; add 
the  cream  and  eggs.  When  hot,  serve  at  once. 

Scrambled  Eggs  with  Tomatoes.  (155.) 

Scrambled  eggs  made  by  Eecipe  No.  57. 

Half  a tin  of  tomatoes,  or  one  pound  of  fresh  ones. 

Pepper  and  salt. 

Buttered  toast. 

Peel  the  tomatoes,  stew  them  till  tender,  and  season 
with  pepper  and  salt.  Scramble  some  eggs  in  the 
chafing-dish  as  described  in  Eecipe  No.  57,  and  when 
they  are  cooked  add  the  stewed  tomatoes.  Stir  them 
lightly  together  and  serve  at  once,  very  hot,  on 
buttered  toast,  or  plain  if  preferred. 

Finely-minced  ham  or  chopped  mushrooms  may  be 
used  instead  of  the  tomatoes  if  wished. 

F 
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Lobster  a la  Newburg.  (156.) 

Two  pounds  of  lobster  after  it  is  opened. 

One  tablespoonful  each  of  sherry  and  brandy. 

One  gill  of  cream. 

Two  eggs  (yolks  only). 

Two  tablespoonfuls  of  butter. 

Salt  and  cayenne  pepper. 

Heat  the  lobster  in  the  chafing-dish  with  the  butter  ; 
add  the  other  ingredients  ; season,  and  last  of  all, 
when  thoroughly  hot,  add  the  beaten  yolks  of  the  two 
eggs.  Serve  at  once. 

Shrimps,  prawns,  or  crabs  may  be  substituted  for 
the  lobster. 

Oysters  a la  Newburg.  (157.) 

Three  dozen  oysters. 

One  gill  of  cream. 

One  tablespoonful  of  flour. 

Two  ounces  of  butter. 

Three  hard-boiled  eggs  (yolks  only). 

Salt  and  cayenne  pepper. 

Put  the  butter  in  the  chafing-dish,  add  the  flour, 
and  stir  till  smooth.  Rub  the  yolks  of  the  eggs  with 
a little  cream  and  add  them  to  the  mixture ; then  the 
cream,  seasoning,  and  last  of  all  the  oysters.  Cook 
for  five  minutes  and  serve  at  once. 


Oysters  a la  Maitre  d’  Hotel.  (158.) 

Two  dozen  oysters. 

One  tablespoonful  of  butter. 

The  juice  of  half  a lemon. 

One  tablespoonful  of  finely-chopped  parsley. 
Salt  and  pepper. 
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Wash  and  drain  the  oysters.  Put  them  in  the 
chafing-dish  with  the  butter  ; stir  carefully,  and  when 
the  edges  of  the  oysters  begin  to  curl,  add  the  lemon 
juice,  parsley,  and  seasoning.  Serve  at  once  on  slices 
of  hot  buttered  toast. 

Oyster  Stew.  (159.) 

Two  dozen  oysters  and  their  liquor. 

One  pint  and  a half  of  milk. 

A tablespoonful  of  flour. 

A tablespoonful  of  butter. 

Salt  and  white  pepper. 

Put  the  milk  in  the  chafing-dish  ; when  hot  add  the 
flour  rubbed  smooth  in  a little  cold  milk.  Cook  for 
five  minutes.  Add  the  butter  and  seasoning.  Last 
of  all  add  the  oysters,  and  their  liquor,  which  latter 
should  be  scalded  and  skimmed.  Cook  the  stew  for 
five  minutes  after  adding  the  oysters. 

Oysters  Fried  in  Batter.  (160.) 

Two  dozen  oysters. 

Two  eggs. 

Two  tablespoonfuls  of  milk. 

One  tablespoonful  of  flour. 

One  tablespoonful  of  butter. 

Salt; 

Make  a batter  with  the  eggs,  milk,  flour,  the  strained 
liquor  which  came  from  the  oysters,  and  a pinch  of 
salt.  Dry  the  oysters  carefully  with  a towel,  and 
dip  them  in  the  batter. 

Melt  the  butter  in  the  chafing-dish,  and  when  it 
is  hot  and  bubbling,  put  in  the  oysters  and  fry  till 
brown. 
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Fricasseed  Chicken.  (161.) 

A cold  boiled  fowl. 

One  gill  of  milk. 

One  gill  of  chicken  stock. 

One  tablespoonful  of  flour. 

Two  tablespoonfuls  of  butter. 

Salt  and  white  pepper. 

Cut  a small  cold  boiled  fowl,  or  the  remains  of  a 
large  one,  into  neat  joints. 

Put  the  butter  into  the  chafing-dish,  and  when  it 
is  hot  stir  the  flour  smoothly  into  it ; add  the  milk, 
and  a gill  of  the  water  in  which  the  chicken  was 
boiled ; season  with  salt  and  pepper,  and  cook  for 
five  minutes.  Lay  in  the  pieces  of  chicken,  and 
simmer  until  thoroughly  hot. 

A few  chopped  button  mushrooms  are  an  improve- 
ment to  this  dish. 

Chicken  Rissoles.  (162.) 

Two  cupfuls  of  finely  minced  cold  chicken. 

Half  a cupful  of  breadcrumbs. 

Two  eggs. 

One  teaspoonful  of  chopped  parsley. 

One  teaspoonful  of  lemon-juice. 

White  sauce. 

Salt  and  pepper. 

One  tablespoonful  of  butter. 

Flour. 

Mix  together  the  finely  minoed  chicken,  the  bread- 
crumbs, parsley,  lemon- juice,  well-beaten  eggs,  and 
seasoning.  Moisten  the  mixture  with  sufficient  white 
sauce  so  that  it  can  be  formed  with  the  hand  into 
small  flat  cakes.  Melt  the  butter  in  the  chafing-dish, 
and  when  it  is  very  hot,  roll  the  cakes  in  flour,  and 
fry  them  until  they  are  brown  on  both  sides. 
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Rechauffe  of  Roast  Beef.  (163.) 

Some  slices  of  cold  roast  beef,  underdone  if 
possible. 

One  tablespoonful  of  butter. 

Three  tablespoonfuls  of  red-currant  jelly. 

A wineglassful  of  sherry  or  Madeira. 

Salt  and  cayenne. 

Put  the  butter  and  the  currant  jelly  in  the  chafing- 
dish,  when  melted  add  the  wine,  a pinch  of  cayenne, 
and  the  salt.  When  this  sauce  is  thoroughly  hot, 
add  the  beef  cut  in  small,  neat,  rather  thick  slices. 
Heat  it  through,  but  do  not  let  it  boil. 

R6chauffe  of  Fish.  (164.) 

Some  cold  boiled  white  fish — halibut,  turbot,  or 
cod. 

Two  tablespoonfuls  of  butter. 

One  cup  of  fine  breadcrumbs. 

Two  eggs. 

Two  tablespoonfuls  of  milk. 

One  teaspoonful  of  anchovy  paste. 

A pinch  of  cayenne  pepper. 

Put  the  butter  into  the  chafing-dish,  when  melted 
add  the  fish  shredded  into  small  pieces  ; then  the 
breadcrumbs,  eggs,  milk,  anchovy  paste,  and  cayenne. 
Stir  constantly,  and  let  it  simmer  for  five  or  ten 
minutes. 

Rechauffe  of  Salt  Codfish.  (165.) 

One  pound  of  cold  boiled  salt  codfish. 

Two  tablespoonfuls  of  butter. 

One  tablespoonful  of  flour. 

One  gill  of  cream. 

Pepper. 


86 


AMERICAN  DAINTIES. 


Melt  the  butter  in  the  chafing-dish;  when  it  is 
hot  and  bubbling,  stir  the  flour  smoothly  in  ; add  the 
cream,  and  season  with  pepper.  Free  the  fish  from 
skin  and  bone,  shred  it  into  small  pieces,  and  put  it 
into  the  sauce.  Simmer  for  ten  minutes  and  serve  at 
once. 

Tomato  Souffle.  (166.) 

One  tin  of  tomatoes  or  one  pound  of  the  fresh 
fruit. 

Four  eggs  slightly  beaten. 

Two  tablespoonfuls  of  butter. 

Salt  and  pepper. 

Peel  the  tomatoes,  and  cut  them  into  small  pieces. 
Put  them  in  the  chafing-dish,  and  cook  for  ten  minutes. 
Add  the  butter  and  seasoning,  and  last  of  all  the  eggs. 
Heat  the  mixture  through,  and  serve  at  once. 

Creamed  Spinach.  (1I7.) 

Spinach. 

One  tablespoonful  of  butter. 

Three  tablespoonfuls  of  cream. 

Salt  and  pepper. 

Have  ready  some  spinach,  which  has  been  washed, 
boiled,  and  rubbed  through  a colander. 

Melt  the  butter  in  the  chafing-dish,  put  in  the 
spinach,  season  it  with  salt  and  pepper.  When  it  is 
hot,  stir  in  the  cream.  Serve  when  heated  through. 

Pommes  Frites.  (168.) 

Some  soft,  good,  cooking  apples. 

A tablespoonful  of  brandy. 

A tablespoonful  of  lemon  juice. 

Caster  sugar. 
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Flour. 

Three  tablespoonfuls  of  butter. 

A little  cinnamon. 

Peel  the  apples,  remove  the  seeds,  cut  in  round 
slices  one-third  of  an  inch  thick.  Soak  them  for  half 
an  hour  in  the  brandy,  lemon  juice  and  sugar.  Drain 
them,  and  dust  with  flour. 

Put  the  butter  in  the  chafing-dish,  and  when  very 
hot  fry  the  slices  till  brown  on  both  sides.  Sprinkle 
with  sugar  and  powdered  cinnamon,  and  serve  hot. 

Potatoes  Saute.  (169.) 

Six  cold  boiled  potatoes. 

One  tablespoonful  of  butter. 

One  tablespoonful  of  chopped  parsley. 

Salt  and  pepper. 

Melt  the  butter  in  the  chafing-dish,  and  when  it  is 
hot  put  in  the  potatoes ; sprinkle  them  with  the 
chopped  parsley,  and  season  them  with  salt  and 
pepper.  Fry  for  ten  minutes,  and  serve  hot. 

Pain  Saute.  (170.) 

A slice  of  tin  loaf  three-quarters  of  an  inch  thick. 

Two  tablespoonfuls  of  butter. 

Two  tablespoonfuls  of  finely  minced  ham. 

Two  tablespoonfuls  of  grated  cheese. 

One  gill  of  cream. 

Cayenne  pepper. 

Cut  the  crust  from  the  bread,  put  the  butter  in  the 
chafing-dish,  and  when  very  hot  lay  the  bread  in  it, 
and  fry  till  brown  on  both  sides.  Take  it  out,  and  put 
in  the  cream,  ham,  cheese,  and  a pinch  of  cayenne. 
Stir  together  until  very  hot,  and  spread  the  mixture 
on  the  toast. 
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A. 

Almonds,  salted,  76 
Angel  cake,  44 
Charlotte,  41 
Apple  fritters,  71 
Pies,  33,  35 
Apples,  fried,  86 


B. 

Baked  beans,  Boston,  22 
Eggs,  30 
Halibut,  13 

Lobster  in  the  shell,  1 1 
Stuffed  shad,  14 
Sweet  potatoes,  25 
Balls,  salt  codfish,  12 
Bananas,  fried,  28 
Banana  and  orange  pudding, 
39 

Fritters,  71 
Ice  cream,  62 
Beans,  Boston  baked,  22 
Beef,  rechauffe  of,  85 
Biscuits,  brown,  65 
Graham,  65 
Hot,  64 
Soda,  64 
Bisque,  mock,  4 
of  lobster,  1 
Boiled  hominy,  27 
Salt  codfish,  12 
Sweet  potatoes,  26 


Boston  baked  beans,  22 
Brown  bread,  67 
Brandied  peaches,  74 
Bread,  Boston  brown,  67 
Hot,  64 

Breadcrumb  fritters,  71 
Breakfast  dishes,  27 
Fritters,  70 
Muffins,  67 
Broiled  chicken,  16 
Lobster,  10 

Brown  Betty  pudding,  40 
Biscuits,  65 
Bread,  Boston,  67 
Buckwheat  cakes,  69 


C. 

Cabbage  salad,  20 

Cake,  angel,  44 
Chocolate,  46,  47 
Chocolate  cream,  47 
Cream,  45 
Fruit,  51 
Gold,  44 
Indian  corn,  66 
Lemon  jelly,  43 
Lemon  sponge,  50 
Nut,  48 
Orange,  49 
Pound,  49 
Poverty,  53 
Ribbon,  52 
Silver,  44 
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Cake,  strawberry  short,  48 
Whipped  cream,  48 
Cakes,  42 
Buckwheat,  69 
Crumb,  70 
Cup,  51 

Directions  for  making,  42 

Fried,  69 

Griddle,  69 

Hominy,  70 

Hot,  64 

Wliite  icing  for,  53 
Yellow  icing  for,  54 
Candies,  75 
Caramels,  chocolate,  75 
Vanilla,  75 

Chafing-dish  recipes,  78 
Charlotte,  angel,  41 
Chicken,  broiled,  16 
Fricasseed,  83 
Livers  and  bacon,  27 
on  toast,  17 
Pot  pie,  16 
Rissoles,  83 
Soup,  2 

Chocolate  cakes,  46,  47 
Caramels,  75 
Cream  cake,  47 
Creams,  77 
Ice  cream,  62 
Icing,  46 
Pudding,  38 
Chowder,  fish,  3 
Clam  soup,  3 
Codfish  balls,  12 
Boiling  salt,  12 
Picked  up,  13 
Rechauffe  of  salt,  85 
Souffle,  12 
Coffee  ice  cream,  62 
Cookies,  molasses,  56 
Sugar,  56 
Corn  fritters,  18 
Omelette,  18 
Tinned,  18 
Cranbeny  jelly,  22 
Pie,  35 
Sauce,  22 
Cream  cake,  45 


Cream,  ice,  59 
of  celery  soup,  £ 
Creamed  potatoes,  23 
Spinach,  86 
Creams,  chocolate,  77 
Peppermint,  77 
Walnut,  76 
Croquettes,  lobster,  1 1 
Crumb  cakes,  70 
Cup  cakes,  51 
Cups,  peach,  40 
Curried  eggs,  81 


D. 

Doughnuts,  54 
made  with  sweet  milk,  55 


E. 

Eggs,  29 
Baked,  30 
Curried,  81 
Fricasseed,  80 
Scrambled,  29 
Scrambled,  with  tomatoes, 
81 

Stnffe.i,  31 


F. 

Fish,  7 
Balls,  12 
Chowder,  3 
Rechauffe  of,  85 
Souffle,  salt,  12 
Freezing  ice  cream,  59 
Fricassee  of  oysters,  9 
Fricasseed  chicken,  83 
Eggs,  80 
Fried  apples,  86 
Bananas,  28 
Cakes,  69 
Hominy,  27 
Oysters,  7 

Oystersin  batter,  83 
Potatoes,  24 
Sweet  potatoes,  26 
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Fritters,  69 
Apple,  71 
Banana,  71 
Breadcrumb,  71 
Breakfast,  70 
Corn,  18 
Oyster,  9 

Frozen  pudding,  63 
Fruit  cake,  51 

G. 

Gingerbread,  molasses,  57 
Gold  cake,  44 
Graham  biscuits,  65 
Green  tomato  pickle,  21 
Griddle  cakes,  69 

H. 

Halibut,  baked,  13 
Fish  balls,  14 
Rissoles,  14 
Hermits,  58 
Hominy,  boiled,  27 
Cakes,  70 
Fried,  27 
Hot  biscuits,  64 
Bread  and  cakes,  64 

I. 

Ice-cream,  59 
Banana,  62 
Chocolate,  62 
Ccffee,  62 
Freezing,  59 
Peach,  61 
Strawberry,  61 
Vanilla,  60 
Icing,  orange,  50 
White,  53 
Yellow,  54 
Indian  corn  cake,  66 

J. 

Jelly,  cranberry,  22 


K. 

Kisses,  tea,  53 

L. 

Lemon  filling  for  cakes,  43 
Jelly  cake,  43 
Pie,  34 

Sponge  cake,  50 
Lobster  baked  in  the  shell, 
11 

Bisque  of,  1 
Broiled,  10 
Croquettes,  11 
Newburg,  82 


M. 

Marmalade,  quince,  73 
Meringue  pie,  apple  or  peach 
35 

Mince-meat,  36 
Mince  pies,  37 
Mock  bisque,  4 
Oysters,  18 
Molasses  cookies,  56 
Gingerbread,  57 
Muffins,  breakfast,  67 


N. 

Newburg  lobster,  82 
Oysters,  82 
Nut  cake,  4S 


O. 

Omelette,  corn,  18 
Plain,  30 
Savoury,  30 
Souffle,  oyster,  8 
Tomato,  31 

Orange  and  banana  pudding, 
39 

Cake,  49 
Icing,  50 
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Pie-crust,  32,  33 
Pommes  frites,  86 
Pop-overs,  65 
Potatoes,  creamed,  23 


S. 


Sacked  potatoes,  25 
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Salad,  cabbage,  20 
Tomato,  20 
Salt  codfish  balls,  12 
Codfish  boiled,  12 
Codfish,  rechauffe  of,  85 
Salted  almonds,  70 
Salt-fish  souffle,  12 
Saratoga  potatoes,  24 
Sauce,  cranberry,  22 
Saute,  pain,  87 
Potatoes,  87 
Savoury  omelette,  80 
Scalloped  oysters,  7 
Tomatoes,  20 
Scrambled  eggs,  29 
Eggs  and  ham,  29 
Eggs  with  tomatoes,  81 
Shad,  baked  stuffed,  14 
Silver  cake,  86 
Soda  biscuits,  64 
Souffle,  oyster  omelette,  8 
Salt-fish,  12 
Tomato,  86 

Soup,  bisque  of  lobster,  2 
Chicken,  2 
Clam,  3 

Cream  of  celery,  2 
Fish  chowder,  3 
Mock  bisque,  4 
Oyster,  5 
Tomato,  5 

Spinach,  creamed,  86 
Sponge  cake,  lemon,  50 
Squash  pie,  36 
Stew,  oyster,  83 
Stewed  oysters,  8 
Potatoes  in  milk,  28 
Tomatoes,  19 
Strawberry  ice  cream,  61 
Short  cake,  48 
Stuffed  eggs,  31 
Shad,  baked,  14 
Tomatoes,  19 


Sugar  cookiqs,  56 
Sweet  potatoes,  baked,  25 
Potatoes,  boiled,  26 
Potatoes,  fried,  26 
Potatoes,  roast,  with  meat, 
26 

T.  ' 

Tea  kisses,  53 
Tinned  corn,  18 
Tomato  omelette,  31 
Pickle,  green,  21 
Salad,  20 
Souffle,  86 
Soup,  5 

Tomatoes,  scalloped,  20 
Stewed,  19 
Stuffed,  19 
Troy  pudding,  40 


V. 

Vanilla  caramels,  75 
Ice  cream,  60 
Vegetables,  18 


W. 

Waffles,  72 
Walnut  creams,  77 
Welsh  rarebit,  80 
Whipped  cream  cake,  48 
White  icing  for  cakes,  53 


Y. 

Yellow  icing,  54 


